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30% MILLION passenger cars 
were manufactured between 1932 and 1946, 

In 1932, motorists bought close to 258 
million barrels of motor oil. In 1941, motor- 
ists bought almost twice this much. 


Hats off to the automobile and oil indus- 
tries which made this dramatic progress 
possible! 

Yet—believe it or not—there was a pack- 
aging problem in 1932 which, when solved, 
speeded up this progress. 


The problem was to put oil in individual 
containers, sealed at the refinery, which 
maintained brand identity at point-of-sale 
. . - which were clean and easy to handle 
and open... and which could be nationally 
advertised to the ultimate consumer—the 
car-owner. 


That problem was solved by the “Refin- 
ery Sealed’”’ container . . . another Canco 

This is just one more example of how 
WI ou “on Canco-engineered packages have brought a 


product to more people more conveniently. 


Can we do the same for your product? 


AMERICAN CAN COMPANY 


New York « Chicago « San Francisco 


This trademark is your assurance of 


quality containers. Look for it! 
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Beans may be a humdrum subject, but in Muirson’s Nature- 
Color Vignettes they become vivid, eye appealing and taste- 
tempting. This is the result of specialization. Muirson devotes 
its entire facilities to preparing and producing better food labels. 


Perhaps you can profit by consulting a specialist. Write to the 


nearest Muirson factory or sales office. 


C. 

vertisement, in ‘ 

rety, produced = = Factories: Brooklyn, Peoria, San Jose— Sales Offices: Boston; Brooklyn, 

~~ “— Buffalo, N.Y.; Chicago, IIl.; Fond du Lac, Wis.; Indianapolis, Ind.; Long Beach, Cal.; Peoria, IIl.; 
Portland, Ore.; San Jose, Calif.; Seattle; Springfield, Mo.; Houston, Texas; Tampa, Florida 


> 


its e Ay 
Come 


Size 6x9, 380 Pages Beautifully Bound 


A COMPLETE COURSE IN CANNING 


The Industry’s Cook Book for over 40 years 
SEVENTH EDITION, COMPLETELY REVISED JULY 1946 


FOR MANAGERS, 
SUPERINTENDENTS, 
BROKERS 


AND BUYERS 


Stamped in Gold 


All the newest times and temperaiures 
All the newest and latest products 


e Fruits e Vegetables e« Meats e Milk 
Soups e Preserves e Pickles e Condiments 
Juices Butters Dry Packs (soaked) 
Dog Foods and Specialties in minute detail, 
with full instructions from the growing through 


to the warehouse. 


“lL would not take $1,000.00 for my 
copy if | could not get another.” 
—o famous processor 


Used by Food Processors to check times, 
temperatures and RIGHT procedure 

by Distributors to KNOW canned foods . . . 
by Home Economists to TEACH the subject of 


food preservation. 


For sale by all supply houses and dealers 
. or direct. Price $10. postpaid. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 


BALTIMORE 2, 


20 South Gay Street, 


MARYLAND 


380 pages of proven pro- 
cedure and formulae for 


everything ‘‘Canable”. 
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You can’t unscramble eggs, but you ought to see how 


this Machine “Unscrambles” Cans! 


Meu FMC UNSCRAMBLER 


Always first with the machines that speed production, eut 

There ere hundreds of costs and improve the pack, FMC now presents this latest 
examples of how to high-production Unscrambler or Can Aligner. It's purpose 
is to speed up delivery of filled cans to the labeling 
machine or warehouse AND IT DOES. Starting with a jum- 
bled mass of cans, in a few seconds the cans are passing 
up the elevator in orderly, double-row formation— and 
another bottleneck is broken! Just one operator does it all. 


Mounting Costs 
with FMC 
MODERN MACHINERY 


tide ty FOOD MACHINERY CORPORATION 


~~ Canning and Packaging Equipment. SPRAGUE-SELLS DIVISION + HOOPESTON, ILLINOIS 
Send for your copy today. BALTIMORE » NEW YORK © SAN JOSE, CALIFORNIA (ANDERSON-BARNGROVER DIVISION) 


Their use means a larger profit for the 
Canner because they thresh peas and lima 
beans more efficiently and permit the 
packer to get a pack of better quality. 
This has been proven many times by actual 
operation and careful tests. 


rs, Viner Feeders, Ensilage Distributors ~ Chain 


KEWAUNEE, WISCONSIN | 


FRANK HAMACHEK MACHINE 
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Looking beyond our own noses is a 
habit at Continental. Our Customer 
Research Department has a long 
and impressive record of helping 
canners solve problems from crop 
control to bacteria spoilage. 

In keeping with this eager-to- 
serve spirit, Continental’s research 
staff has come up with a thorough 
study on the storage of canned 
foods. This paper gives clear, com- 


Storage of 
Canned Foods 


No. 1 


prehensive answers to questions on 
the storage of canned foods. It cov- 
ers practically every important 
angle of the storage problem from 
warehouse design to the latest 
method of pack coding. 

This study, entitled “Storage of 


Canned Foods” will appear a chap- 


ter a month starting now. We know 
you will want to read every install- 
ment. 


STORAGE OF CANNED FOODS 


The storage of canned foods is a 
broad subject, one of recognized im- 
portance to producers and merchan- 
disers in the canning industry, and 
the subject of wide study and many 
published reports. To the best of our 
knowledge, however, there is no 
publication which contains under 
one cover data pertaining to all the 
various phases of canned food 
storage. 

A large volume of existing litera- 
ture is specific but lacking in scope; 
a particular publication usually cov- 
ers only one section of the sub- 
ject, such as design, equipment, or 
methods of material handling. Other 
sources are especially concerned 
with canned food storage, and 
therefore approach the subject from 
a technical standpoint. Here too, 
each publication usually covers but 
one part of the problem, such as the 
requirements of humidity or tem- 
perature for optimum storage con- 
ditions, the effects of various factors 
upon quality, container corrosion, 
or nutritive value. 

The purpose of this study is to 
gather together and briefly present 
information on all phases of canned 
food storage, particularly those 
which apply to warehousing by the 
packer, in the hope that such a 
presentation will be of value to the 
producer of canned foods. 


THE IMPORTANCE OF PROPER WAREHOUSING 


Every canner knows that proper 


YOU CAN’T BEAT CONTINENTAL AS A DEPENDABLE SOURCE OF SUPPLY | 


warehousing of the finished product 
is an important part of his opera- 
tion. The cost per unit increases as 
the product progresses through the 
various stages of the canning pro- 
cess, and its value is greatest when 
the canned product is finally placed 
in storage. Much time and thought 
on the part of the canning and asso- 
ciated industries have been directed 
toward better canned foods at lower 
cost. 

Quality control and production 
engineering are sciences of rapidly 
enlarging techniques which have 
been applied to all forms of the can- 
ning industry, from the production 
of the raw material through prepa- 
ration, canning, processing, and 
storing. But the need for control 
does not stop when the filled and 
processed can enters the warehouse. 
The cost of warehousing is not fixed, 
but depends upon a number of fac- 
tors which are elements of efficient 
warehousing operation. Neither is 
the quality of the canned product 
fixed unchangeably; it too may be 
greatly affected by the conditions 
of the warehouse storage. 

To begin with, warehousing cost 
for any particular plant can vary 
considerably according to the meth- 
od used in handling cans into and 
out of the warehouse stacks. To be 
considered here are the means by 
which cans are conveyed to the 
blocks, method and manner of pil- 
ing—whether by hand or machine— 
and kinds of equipment used. Good 
warehousing practice requires that 
canned goods be stored systemati- 


cally in order to conserve space and 


permit ready identification accord- d 
ing to lot. Different lots should be 7 
readily available for labeling, ship- 

ping or sampling so that the costly ) ( 
task of taking down and restacking 

other goods blocking access may be \ 
avoided. Main aisles and cross aisles F 
can be wasteful of space if too large, | 
or may interfere with stacking or ¢ 


taking down of cased goods if too 
narrow; proper dimensions will de- : 
pend on the methods of conveying h 
and stacking, and the equipment } 
used. Inspection and inventory are L 
made more difficult by narrow aisles he 
and by insufficient clearance be- 

tween warehouse walls, stacks, and i 
between the tops of stacks and ceil- B 
ings, pipe lines, or beam and post t 
obstructions. The possibilities for d 
confusion, lost time, and expensive i 
double handling in unsystematic ) 
warehousing are unlimited. 
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The system of piling canned goods i t 
in the warehouse, the size of the } 
blocks, the availability for inspec- 
tion and ease of access also have an : 
important bearing on keeping down | D 
loss resulting from spoilage. Quick 
detection of spoilage in stacks, and N 
prompt overhauling and recondi- t] 
tioning of lots in which leakage or 
bursting of cans occurs always dd 
saves potential loss from damaged 
cartons, rusted cans and secondary St 
spoilage. ti 

* * 

At a later date, complete reprints of t} 
the “Storage of Canned Foods” will 

be available. a 

bi 
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PECIAL CONVENTION TRAINS—This time last 
S year there was considerable talk about Convention 
Specials. As a matter of fact, most state associa- 
tion officials made an announcement about them at 
their annual fall meetings. Thus far this year little 
has been said. Out of Indiana comes the first bulletin, 
dated November 23, to meet our attention. Secretary 
_Al Dreyer asks his members to advise him what day 
they would prefer leaving Indianapolis and Atlantic 
} City. One sentence in Mr. Dreyer’s bulletin disturbs 
us. It reads: “We have tentatively arranged for our 
_ special through service to leave Indianapolis on Satur- 
day, January 15, arriving at Atlantic City Sunday 
morning, the 16.” The time schedule for the National 
has been somewhat of a muddle these past few years 
_ because of certain unhappy circumstances mostly in 
connection with room allotments. This year, although 
the broker situation is much to be regretted, the time 
i schedule is back on a weekly basis. But that week very 
definitely and emphatically begins on a Friday—not on 
Monday. Let’s take a look at the schedule again just 
_to refresh our memories. 


_ The first event on the program, details of which ap- 


pear elsewhere in the issue, is a joint session of the 
National-American Wholesale Grocers Association and 
the Nai onal Canners Association, scheduled for “Fri- 


day, J vary 14 at two o’clock”. Turn the page and 


see to’ vourself the calibre of the speakers and the 
timeli: »s of the subject. If that isn’t enough to con- 
vince »> 1 that you should be in Atlantic City by Friday 

the la‘cst, think for a moment just who these people 

~ ws) whom you are invited to meet. They’re your 
uyer 


your customers, the people who buy and dis- 
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tribute your canned foods. If you’re not interested 
in meeting and talking with them, then there’s hardly 
any excuse for attending a convention at all, and their 
convention comes to a close with this joint session. 


Next on the program is a preview of the Machinery 
and Supplies Exhibit—Friday, January 14, 7 to 10 
P.M. Furthermore, this Exhibition will be open all 
day Saturday and from 1 to 5 P.M. Sunday. In addi- 
tion the Annual Dinner Dance of the Canning Machin- 
ery & Supplies Association is scheduled for Saturday 
evening at 7 P.M. This exhibition is regarded as one 
of the finest industry shows in the country. Exhibitors 
spend thousands and thousands of dollars every year 
to put it on for you. The program is so arranged as to 
create the least possible interference with canners’ 
business sessions. To be sure these people are inter- 
sted in selling you. By the same token you are or 
should be interested in buying their merchandise, for 
they have banded together purposely so that through 
close association amongst themselves and with you they 
might better understand your problems and give you 
better products. The canner who intends to operate in 
1949 with antiquated machinery and equipment and 
with less than the very best variety of seed for his pur- 
pose, the most attractive label, etc., will surely be hard 
put to meet the intense competition to come. 


So let’s get that one date, Friday the 14, firmly fixed 
in our minds as the opening day of the 1949 Conven- 
tion. Let’s plan all and any special trains to arrive in 
Atlantic City the morning of that day—Friday, Janu- 
ary 14. 
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Modern merchandising em- 
phasizes the importance of 
Cans. The Can is the Super Mar- 
ket’s largest selling, most 


important unit of Sale. And 
pi. 7s Over 100,000 Cans constantly on display in Penn Fruit’s vast. new, modern Crown Cons axe really Super: 
Super Markets in Philadelphia. Cans are America’s favorite package. Vv 
Cans for Super Market usage. 


Their “Precision Perfection” — 
infinite attention to smallest 
details in manufacture—flawless 
seams—impenetrable coat- 
ings—protect your Product as 
nothing else will—give you 

an edge over your competi- 
tors. Crown Cans are shaped 
like other cans, but there’s 

an inevitable degree of superior- 
ity in Crown Cans—created 
by superb supervision in 
making. 

As all Quality Food Manufac- 
turers know, just a little 
superiority in flavor makes a 
vast difference in the sale 

of a Food. Likewise, just a little 


at 


The Modern Woman has taste—likes beautiful clothes . . . beautiful pack- superiority in Cans—the 
ages. Crown Cans, attractively labeled, make the smartest looking packages. / 


Superiority of Crown Cans— 
makes a difference in the 
Success of a Food Product, when 
multiplied by millions of 
consumers, 


Supplement the extra care } ou 
take in manufacturing your 
Foods, with the extra care 
Crown takes in making Cans! 


One of America’s Largest 
§ 


The Manager knows which packages have “sales appeal.” Naturally he / Can Manufacturers 
gives them preferred position. 


PLANTS AT PHILADELPHIA, BALTIMORE, CHICAGO, ST. LOUIS, HOUSTON, ORLANDO * DIVISION OF THE CROWN CORK AND SEAL COMPANY 
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CONVENTION NEWS 


Pennsylvania Canners Meet 


Record Turnout for first meeting in Harrisburg—Model Program provides 
for discussion of Raw Products—Management—Production— Merchan- 
dising and Sales—Stran Summers and his associates re-elected for third 


term. 


The Thirty-fourth Annual Meeting of 
the Pennsylvania Canners Association, 
held at Harrisburg, Tuesday and Wed- 
nesday November 30 and December 1, will 
be remembered for some time to come as 
an outsanding success. To begin with, the 
move to Harrisburg for the first time 
proved little short of inspiration. Hotel 
facilities and services at the Penn-Harris 
were excellent; attendance figures far ex- 
ceeded those of former years with the 
registration totaling 312 and 300 on hand 
for the banquet as compared to a normal 
200. The program exceptionally 
well done, being divided into three main 
phases—Raw Products, Management and 
Production, Sales and Merchandising. 
Qualified speakers used a maximum of 45 
and in most eases 30 minutes or less to 
expound their subjects. In all, an hour 
and a half was devoted to raw products, 
two hours to management and produc- 
tion and two hours to sales. Attendance 
at all the meetings was heavy and com- 
plete due to the dual combination of a top 
notch program, conducted with clock-like 
precision, and a hog-calling committee 
headed by Frank Course of Summers. 


ATTITUDE AND ATMOSPHERE 


A report of this meeting would not be 
complete without a few remarks about 
attitude and atmosphere. Here we see 
association effort developed to its finest 
technique. Here we see a comparatively 
small group of about fifty firms, packing 
a broad line of fruits and vegetables 
from mushrooms to tomatoes, welded to- 
gether in a closely knit organization 
With one common purpose—to produce 
and se!! the very best canned foods it is 
possibl: to pack and to convince every- 
one els’ that they are doing exactly that. 


Men |\!e Free, Summers, Winebrenner, 
Wareh ne and Shenkel, to mention only 
a few. fairly overflow with a confident 
and contagious enthusiasm, that per- 
vades ‘}e whole association membership. 
Here ‘ec witness carefully planned and 
consid’ od aetion to meet the problems 
of the ‘ay. Here we find no grumbling 
about |e present dull market, but rather 
a reco nition that it is normal pre-in- 
vento: dullness. Here we find an ac- 
know] 


mC sement of the increasing compe- 
tition the National advertiser and a 


well veloped program to meet that 
compe Here we find canners fully 
conse’ of and prepared to make the 


THE C.\NNING TRADE 


most of the advantages afforded them 
through high freight rates and geo- 
graphical location. Optimism runs high, 
activity is concerted, the Pennsylvania 
story will bear watching in the days to 
come. 


PRESIDENT’S ADDRESS 


President Stran Summers, head of 
Charles G. Summers Jr., Ine., in his 
opening address called attention to the 
fact that all departments in a canning 
business—agriculture, production, man- 
agement and sales—are important and 
should work as a team with mutual help 
and cooperation. Each department head, 
he said, must have some knowledge and 
understanding of the problems of other 
departments, otherwise he will have a 
distorted view of the importance of his 
own department. The convention pro- 
gram, then, was especialy designed to 
give equal attention to all phases. 


SECRETARY’S REPORT 


Secretary William A. Free, owner of 
the Hungerford Packing Company, 
touched only lightly on the activities of 
the Association. “Perhaps the highlight of 
the many activities of your association 
during the past year,” he said, “is that of 
our newest project—the Sales Develop- 
ment program under the direction of Mr. 
E. J. Laucks”. He then pointed out the 
many natural advantages of producing 
eanned foods in the State of Pennsyl- 
vania. 


Turning to the current problems of the 
day, Mr. Free discussed at some length 
the recent Supreme Court decision in the 
“Cement Case” with the resultant uncer- 
tainty regarding pricing methods. He 
urged all canners to promptly return the 
Capehart Committee questionnaire sent 
out by the National Canners Association 
to obtain information on the impact of 
such a decision and to provide the Cape- 
hart Committee with the industry’s 
views. 


Speaking of slow markets and hand to 
mouth buying, Secretary Free remarked 
that this was nothing new to the can- 
ning industry. He urged every one to 
study the statistical situation, which is 
most favorable and to bear in mind the 
present high economy which provides 
more people with more money to buy can- 
ned foods than ever before. 
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STRAN SUMMERS 


Many association secretaries become 
sentimental in speaking of their associa- 
tion work; none more so than Secretary 
Free. “Bill” spoke with much feeling in 
recalling his fourteen years as Secretary 
and the many. many friends he has made 
in that office. In appreciation he invited 
the entire convention, some three hun- 
dred strong, to a cocktail party prior to 
the machinery and supplymen’s dinner. 
Unless our memory fails us, that’s just 
one more first for Bill Free and Pennsyl- 
vania. 


AGRICULTURE 


Mr. J. P. King, Agricultural Manager 
of the Birds Eye-Snider Division of Gen- 
eral Foods and Chairman of NCA’s Raw 
Products, Committee, called on cannery 
management to place greater emphasis 
on proper grower relations and sound 
soil conservation programs. He pointed 
up the need also for adequate records of 
grower and crop performance and urged 
a consideration of long range as well as 
temporary relationship between canning 
crops and other crops grown in the area. 

“Perhaps the fundamental mistake in 
grower relations” he said, “is the lack 
of ordinary personal acquaintance be- 
tween the canner and grower. Most of 
the grower’s contact with the company is 
through the local field man. Too fre- 
quently he is the forgotten member of the 
management team”. Your fieldman must 
have training in farm management, eco- 
nomics, salesmanship and public rela- 
tions so that he can most effectively help 
the grower with his problems. Practices 
that once were sound frequently become 
obsolete. Canners who fail to recognize 


(Continued on page 18) 
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CONVENTION NEWS 


CANNER-GROCER MEETING TO 
OPEN 1949 CONVENTION 


Presidents Of N.C.A. And NAWGA To Pre- 
side At Joint Session On Friday, January 14. 


A joint session between canners and 
wholesale grocers, co-sponsored by the 
National-American Wholesale Grocers 
Association and the National Canners 
Association and devoted to the promotion 
of the canned foods industry, has been 
scheduled for the opening day of the 1949 
Canners Convention, Friday, January 14, 
at 2 o’clock in the Renaissance Room of 
the Ambassador Hotel. 

Howard T. Cumming and Arthur W. 
Lutz, presidents of the two organizations 
will preside. The program will fea- 
ture the following addresses: 


“1949 Exhibit of Canning Machinery. 


and Supplies” by Hal W. Johnston, Can- 
ning Machinery & Supplies Association. 

“Marketing Analyst Looks at the Can- 
ned Foods Industry” by William H. 
Schille, President, The Biddle Purchasing 
Company. 

“A Canner Looks at the Canned Foods 
Industry” by John L. Baxter, H. C. Bax- 
ter & Brother, Brunswick, Maine. 

“A Distributor Looks at the Canned 
Foods Industry” by G. T. McCartney, 
Director, National-American Wholesale 
Grocers Association. 

“A Salesman Looks at the Canned 
Foods Industry” by Morris I. Pickus, 
President, The Personnel Institute, Inc. 


NATIONAL CONVENTION 
PROGRAM 
(Subject to Revision) 


FRIDAY, JANUARY 14 

2.00 P. M.—Joint Program of National 
Canners Association and National- 
American Wholesale Grocers Asso- 
ciation, Renaissance Room, Ambas- 
sador Hotel. 

7:00-10:00 P. M.—Preview of Machinery 
and Supplies Exhibit, Convention 
Hall 


SATURDAY, JANUARY 15 

9:30 A. M.-6:00 P. M.—Machinery and 
Supplies Exhibit, Convention Hall 

:00 P. M.—Meeting of N.C.A. Adminis- 
trative Council, Hotel Traymore 

:00 P. M.—Annual Dinner Dance under 
auspices of Canning Machinery & 
Supplies Association, Claridge Hotel 


to 


SUNDAY, JANUARY 16 

8:30 A. M.—Meeting of Board of Direc- 
tors, Super Market Institute, Am- 
bassador Hotel 

10:00 A. M.—Meeting of N.C.A. Board of 
Directors (location to be announced) 

1:00-6.00 P. M.—Machinery and Sup- 
plies Exhibit, Convention Hall 

2:30 P. M.—Meeting of Corn Canners 
Service Bureau, Roof Solarium, Jef- 
ferson Hotel 

6:30 P. M.—Dinner for State Secre- 
taries, Mandarin Room, Hotel Tray- 
more 


7:00 P. M.—Old Guard Dinner, Claridge 
Hotel 


MONDAY, JANUARY 17 

9:30 A. M.—Annual Meeting, CMSA, 
Room B, Convention Hall 

10:00 A. M.—Opening General Session, 
N.C.A., Ballroom, Convention Hall 

12:00-6:00 P. M.—Machinery and Sup- 
plies Exhibit, Convention Hall 

2:00 P. M.—Joint Conference of N.C.A. 
Raw Products Bureau and Labora- 
tories, Room B, Convention Hall 

2:00 P. M.—N.C.A. Fishery Products 
Conference, Room 20, Convention 
Hall 

6:30 P. M.—Dinner Meeting and Confer- 

ence, N.C.A. Raw Products Bureau, 

Chevy Chase Room, Marlborough- 
Blenheim Hotel 

7.00 P. M.—Young Guard Banquet, 
American Room, Hotel Traymore 


TUESDAY, JANUARY 18 

9:30 A. M.-6:00 P. M.—Machinery and 
Supplies Exhibit, Convention Hall 

10:00 A. M.—Second General Session, 
N.C.A. “Symposium on Canned 
Foods Merchandising” Ballroom, 
Convention Hall 

1:30 P. M.—Meeting of National Kraut 
Packers Association, Club Room, 
Hotel Traymore 

2:00 P. M—N.C.A. Raw Products Con- 
ference, Room 21, Convention Hall 

2:00 P. M.—N.C.A. Canning Problems 
Conference, Room 20, Convention 
Hall 

8:45 P. M.—F red Waring’s Band, Enter- 
tainment (auspices CMSA), Ball- 
room, Convention Hall 


WEDNESDAY, JANUARY 19 
9:30 A. M.-6:00 P. M.—Machinery and 
Supplies Exhibit, Convention Hall 
10:00 A. M.—Closing General Session, 
N.C.A., Room 21, Convention Hall 
10:00 A. M.—N.C.A. Canning Problems 
Conference, Room 20, Convention 
Hall 


RESEARCH MEN MEET 


Two hundred key production and re- 
search men of New York state food proc- 
essing industries met at the Experiment 
Station at Geneva recently to review the 
research program underway on _ food 
processing problems. 

The research program at the Experi- 
ment Station and within Cornell Univer- 
sity has as its chief aim improvement of 
the quality of processed foods so that 
they will be “as good as the fresh prod- 
uct”, said Dr. David B. Hand, head of the 
Station’s Division of Food Science and 
Technology which sponsored the meeting. 
It is a longe-range program, continued 
Dr. Hand, designed to improve raw ma- 
terial by developing new varieties, im- 
proving the nutritive value of processed 
fruits and vegetables, and attempting to 
reduce the cost of production and proc- 
essing. 

Much basic research is also underway 
at Geneva and Ithaca on the composition 
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of the raw materials going into processed 
foods, on the chemical changes that oe. 
cur during processing and storage, on 
the control of environmental factors jn 
processing, and on the composition and 
behavior of materials such as insecticides 
and fertilizers used in producing crops 
for processing. 

H. E. Babcock of the Board of Trustees 
of Cornell University stressed the need 
for a national food and farm program 
that will insure an improved diet for the 
American people in the years ahead, 
Dean W. I. Myers of the College of Agyri- 
culture speaking on “The Economic Out- 
look for Farm Products’, viewed the 
situation as “favorable”, with readjust- 
ments of the next two years presenting 
not too serious difficulties. 

Current work on preserving fruits and 
vegetables by freezing, fermentation 
preservation, blanching, calcium firming 
of apples and tomatoes, effects of insecti- 
cides on processed foods, food plant sani- 
tation, effects of storage on color and 
quality of foods, and facilities provided 
by Cornell for training in food processing 
were also discussed. 


NEW YORK PROGRAM 


THURSDAY, DECEMBER 9 

The Opening Session of the Annual 
Meeting of the Association of New York 
State Canners, to be held at the Statler 
Hotel, Buffalo, New York, December 9 
and 10, will immediately follow a lunch- 
eon at 12:30 P. M. with President G. E. 
Finch presiding. 

L. S. Martin, Secretary-Manager of 
the Association of Frozen Food Packers; 
Albert Loveland, Under Secretary, U. S. 
Department of Agriculture; and Howard 
Cumming, President of National Canners 
Association, will address this meeting. 


FRIDAY, DECEMBER 10 

The Annual Business Meeting will 
open at 9:30 A. M. on Friday with com- 
mittee chairmen making reports, the 
election of officers and directors, Secre- 
tary and Treasurer’s reports, and an an- 
nouncement of the special features to be 
put on in connection with the Canning 
Machinery and Supplies Exhibit at At- 
lantic City in January. 


FRIDAY AFTERNOON 

Following the 12:30 luncheon ad- 
dresses will be heard by Watson Rogers, 
President of the National Food Brokers 
Association; Gene Flack, Sales Council 
and Director of Advertising for the Sun- 
shine Biscuit Company; and_ Harold 
Humphrey, Chairman of the Labeling 
Committee of the National Canners Ass0- 
ciation, will appear in person in connet- 
tion with the showing of the new movie 
“Better Labels”. 


ENTERTAINMENT 
Through the courtesy of the machinery 
and supply men and brokers, on [riday 
evening there will be a cocktail hour at 
6:00, dinner at 7:00 and dancing from 
9:00 antil ..... 
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CANNER GROWER CONTRACTS 


The accompanying talk was made by Mr. Verhulst before the Fall Meeting of the Illinois Canners 


Association in Chicago, November 25. He points out the necessity for brevity and completeness 


and indicates ways and means to make the canner-grower contract workable. 


I want to say at the outset that my 
remarks have reference only to canner- 
grower contracts in Wisconsin. I have 
seen no Illinois canner-grower contracts 
and possibly they are different from ours 
in Wisconsin. However, a number of 
Illinois canners, in order to supply some 
strictly fancy merchandise to their trade, 
also operate plants in that premier can- 
ning state just to the north, and they at 
least are undoubtedly conscious of the 
fact that some canner-grower contracts 
have come in for considerable unfavor- 
able criticism. 


AVOID LOPSIDEDNESS 


The printed contract which your field- 
man offers to growers is only one aspect 
on canner-grower relations. It may not 
be the most important aspect but it is 
the most definite and is likely therefore 
to be the most vulnerable. If the con- 
tract is obsolete, or incomplete or one- 
sided, it provides a written invitation to 
any discontented grower or group of 
growers to start a crusade against the 
canning company to correct an evil. 

Many canner-grower contracts in Wis- 
consin are like Topsy, they “just grow- 
ed”. In many cases, the contract was 
first borrowed from another canner, or 
possibly parts of it were borrowed from 
several different canners. Then some 
paragraph or clause was added to meet 
a particular local condition, and further 
patching was done from year to year as 
arguments over interpretation arose. 


To make this hodge-podge worse, new 

clauses have frequently been patched on 
without removing the obsolete clauses. 
For instance, we still have some Wiscon- 
sin pea contracts that specify a schedule 
of prices based on Tenderometer readings 
but define the minimum acceptable qual- 
ity as “peas that comply with the Mce- 
Nary-Mapes law” although this law was 
superseied by the Federal Food, Drug 
& Cosmetic Act of 1939. 
_ Still another type of contract neglect 
Is the retention of clauses which the can- 
ner has never attempted to enforce, par- 
ticularly penalty clauses against the 
grower, or legalistic jargon which some 
lawyer once thought should be included 
In the contract. 


DRAFT CONTRACT NOW 


It is my feeling that many canners 
could profitably spend some real time 
and effvrt in studying and re-writing 
their grower contracts before they start 
contraci\ing the 1949 acreage. It is not 
necessary to wait until they decide what 
Price to pay for raw produce. They can 
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(Secretary, Wisconsin Canners 
Association) 


work out their grade relationships and 
all the rest of the contract immediately. 

The drafting of the contract should not 
be left entirely to one man in the can- 
ner’s organization. We all have blind 
spots and after all you can’t expect one 
man to know everything. To avoid such 
blind spots, the canner should consult 
with both his fieldman and his lawyer in 
drafting the contract. He may also con- 
sult with his growers, but more of that 
later. 


WHAT KIND OF CONTRACT? 

Now let’s consider for a moment just 
what kind of a contract is the canner- 
grower contract. In Wisconsin, most 
contracts have been drafted on the theory 
that they are sales contracts; the grower 
agrees to sell and the canner agrees to 
buy the crop from a certain acreage. But 
more recently a few Wisconsin canners 
have drafted contracts on the theory that 
the grower is merely furnishing land and 
services for the growing of the canner’s 
crop. 

I think we are apt to run into some 
difficulty if we try to fit the canner-grow- 
er contract into either category. It isn’t 
merely a sales contract for a number of 
reasons; because the canner usually ap- 
proves the particular field on which the 
crop is to be grown; he may specify what 
fertilizer is to be used; he furnishes the 
seed or the plants; he usually determines 
the planting dates; he inspects the grow- 
ing crop and determines whether an in- 
secticide or fungicide or weed killer is to 
be used; he determines the time of har- 
vest; and he frequently does the harvest- 
ing or furnishes the labor for harvesting. 
All these factors negative the idea that 
this is merely a contract to buy and sell 
so many hundred pounds of green peas 
or so many tons of sweet corn or toma- 
toes. 

On the other hand, there are also dif- 
ficulties with the theory that the con- 
tract is merely one for the use of the 
grower’s land and for his services. In 
the first place, the grower is paid on the 
basis of the yield and quality of the crop 
grown. In the second place, he may be 
charged for seed or plants furnished by 
the canner. And in the third place, if 
for some reason the crop is not harvested 
for canning, the contract provides that 
it is the grower’s crop after all, 
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Instead of trying to fit the, canner- 
grower contract into either of these cate- 
gories, I think it should be recognized 
as a special type of contract covering 
what is really a joint undertaking be- 
tween the canner and the grower. And 
the contract might well specify that title 
to the crop is in them jointly until deliv- 
ery of the crop is made to the canner. 


This matter of title to the growing 
crop may not be important in your state 
but it is quite important in ours because 
of the Wisconsin statute relating to agri- 
cultural marketing co-operatives. 


BRIEF AND COMPLETE 


Another general problem that arises in 
drafting a canner-grower contract is how 
to make it complete without making it 
too lengthy. Some contracts attempt to 
spell out every possible contingency and 
cover two sides of a long sheet with fine 
print and others are brief to the point 
of being incomplete. Growers are apt 
to be suspicious of the fine print and the 
legal phrases so it is desirable to keep 
the contract as simple as possible. On the 
other hand if a misunderstanding with a 
grower can be avoided by a clause in the 
contract, the clause is worthwhile. One 
addition to the contract which some Wis- 
consin canners are making is a map on 
the back of the contract indicating the 
field on which the crop is to be grown. If 
the fieldman carries a plat-book with 
him, he can locate the section number and 
mark the field on such a map without too 
much difficulty. This identification of 
the field is primarily for the canner’s 
benefit and may be very useful if it be- 
comes necessary to hold the grower to the 
contract. 


MEETING CRITICISM 


Probably the sharpest criticisms that 
have been directed at Wisconsin canners’ 
contracts arise from the fact that many 
have sought to protect only the canner. 
They are called one-sided or lacking in 
mutuality because the canner alone drafts 
the contract. And this point is used as 
one of the principal arguments why 
growers should be organized —so that 
they can have a voice in the drafting of 
the contract. 

There are several ways in which this 
criticism can be met. Bargaining with 
an organization of growers is one way 
but too often the leaders of such an or- 
ganization are not actually representa- 
tive of the membership. Instead they are 


(Continued on page 21) 
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IOWA-NEBRASKA OFFICERS 


Keith More, Merrill Canning Com- 
pany, Harlan, Iowa, was reelected Presi- 
dent of the Iowa-Nebraska Canners As- 
sociation at the meeting held at Des 
Moines last week. All officers and direc- 
tors were reelected. They include: Leo 
Gleason, G & M Food Products, Des 
Moines, Iowa, VicePresident; Roy Chard, 
Audubon Canning Company, Audubon, 
Iowa, Secretary-Treasurer; and the fol- 
lowing Directors: Floyd Asher, Clarks- 
ville, Iowa; E. H. Barnhardt, Platts- 
mouth, Nebraska; Mr. Gleason; John 
Martland, Vinton, Iowa; Hilman Evert- 
sen, Marshalltown, Iowa; Freda Smith, 
Grimes, Iowa; Mr. More; Loyal Shannon, 
Nebraska City, Nebraska; and Keith 
Perry, Forest City, Iowa. 


DEL MONTE CAMPAIGN 


Del Monte advertising for the month of 
December will consist of full color Ads. 
in national women’s magazines featuring 
raisins and prunes providing an extra 
sales boost for grocers at the height of 
the dried fruit season. 


RUSSELLVILLE INCORPORATES 


H. F. Blaylock, Lorene Mackey and 
J. M. Smallwood have incorporated the 
Russellville Canning Company, a business 
formed about eight years ago in Little 
Rock, Arkansas. 


ASSIGNED TO QM FOOD POST 


Commander Herman Strock (USN) 
has been assigned to the Quartermaster 
Food and Container Institute for the 
Armed Forces as Navy Liaison Officer 
to represent the Navy in the study of ra- 
tion problems and aid in an advisory capa- 
city in the development of food items and 
rations which may be used by the Naval 
Forces. He will also act as Navy Liaison 
with the Purchasing Office of the Chicago 
Quartermaster Depot. 


SCOTT HOLMAN KILLED IN 
CRASH 


Scott A. Holman, Vice-President and 
Director of Libby, McNeill & Libby, was 
killed in Chicago, Sunday morning, No- 
vember 28, when a taxi in which he was 
riding collided with another car. Mr. 
Holman began with Libby as a salesman 
in Norfolk, Virginia in 1913. He was 
appointed Assistant General Sales Man- 
ager in 1926 and elected a Vice-President 
in 1935. In 1939 he was made a Director 
in charge of the company’s canned meats, 
grapefruit and vegetable divisions. He 
was 62 years old. 
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NEWS AND PERSONALS 


FLORIDA LEAGUE OFFICERS 


At a recent meeting of the Canners 
League of Florida the following officers 
were elected: C. Rouse May, The Hills 
Brothers Company, Bartow, President; 
J. Logan Bloodworth, Cherokee Products 
Company, Fort Pierce, J. Adams Bruce, 
Bruce’s Juices, Tampa, and George Good- 
ing, California Packing Corporation, 
Tampa, Vice- Presidents; Homer E. 
Hooks, Lakeland, Secretary; and Charles 
McCartney, Stokely Foods, Inc., Tampa, 
Treasurer. 


HIDALGO INCORPORATES 


Hidalgo Packing Company, McAllen, 
Texas, has been incorporated by S. L. 
Miller, O. O. West .and Virginia Russell. 


BEST FOODS MOVES 


The Seattle branch of Best Foods, Inc., 
New York City, is moving into its new 
$150,000 office and warehouse at 2920 
First Avenue South. The new building 
has more than 16,000 square feet of floor 
space, 


SEABROOK APPOINTMENTS 


The following firms have been appoint- 
ed to distribute Seabrook Farms brand 
of frozen foods in the South Central and 
Western New York territory: Frostbite 
Foods Company, Highland; Capitol Froz- 
en Foods, Inc., Troy; Frostline, Inc., 
Binghamton; Washburn’s Dairy, Glov- 
ersville; and Randoph Frozen Foods, 
Randolph. These new appointments 
augment the territory covered by Oneida 
Frozen Foods Corporation at Utica and 
Seabergh Supply Company at White 
Plains. The Metropolitan New York 
area is served by Snow-Kist Frozen 
Foods Corporation. 


WILLIS HEADS GMA 


Paul S. Willis, for the past 15 years 
President of the Grocery Manufacturers 
of America, has been reelected to serve 
for 1949. John N. Curlett, McCormick 
& Company, Baltimore; Austin S. Igle. 
hart, General Foods Corporation, New 
York City; and Leon Blumenschine, Best 
Foods; were elected new Directors. 


OAKITE HOLDS ANNUAL 
TECHNICAL-SALES MEETINGS 


How recent developments in the field 
of cleaning and allied procedures are 
helping industry to combat rising  pro- 
duction costs, was the central theme of 
a series of technical-sales conferences 
held in New York, Chicago, and Kansas 
City, during November by Oakite Prod- 
ucts, Inc. 

The first of these regional conferences, 
held at the Hotel Pennsylvania, New 
York City, incorporated a program of 
lectures and round-table discussions at- 
tended by ficld service representatives of 
the company’s New England, New York, 
Philadelphia, Southern and Canadian 
sales division. Highlighted on ihe con- 
ference agenda were reports delivered by 
Oakite research chemists, service engi- 
neers and technical specialists on latest 
trends in cleaning and associated materi- 
als for the food processing, dairy prod- 
uct, metals, petroleum and railway trans- 
portation fields. Also discussed were new 
Oakite materials and equipment to be 
made available to industry during the 
coming year. 

Similar conferences held at the Hotel 
Sheraton, Chicago, November 22-24, and 
the Hotel President, Kansas City, No- 
vember 29, 30 and December 1, were at- 
tended by Oakite field service representa- 
tives from the Chicago, Detroit and Cen- 
tral divisions, and the Pacific Coast, Mid- 
western and Southwestern sales terri- 
tories respectively. 


Oakite men gathered at New York City for technical conference. 
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CANNED FRUITS, 
VEGETABLES ANP 


_ OTHER FOODS 


8 SEPARATE CAMPAIGNS 


Complete, full color campaigns on Peas, Corn, 
Pineapple, Fruit Cocktail, Catsup, Fruits, 
Vegetables, Dried Fruits and Raisins— 
tremendous selling power distributed over 
the entire DEL MonreE line. 


15 LEADING MAGAZINES 


Reaching the best customers in the neighbor- 
hoods where you do business. 


All helping you sell the fastest moving canned 
fruit and vegetable line in the world. 
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NEWS — PERSONALS 


KURTZ PROMOTES RACK 


Peter L. Rack, formerly General Sales 
Manager of Kurtz Brothers Corporation, 
Bridgeport, Pennsylvania, packers of 
Kurtz and Magic Chef brands of foods, 
has been appointed Executive Vice-Presi- 
dent of the firm. Mr. Rack has special- 
ized in the food line for over 25 years 
and has personally visited the company’s 
sales representatives in 46 States and 
twice been abroad in the development of 
the company’s foreign business. 


TURNER CHANGES NAME 


Turner Food Products Company, Fort 
Worth, Texas, in the future will be 
known as the Tex-Town Canning Com- 
pany. 


TREESWEET ENTERS FLORIDA 


TreeSweet Products Company, Santa 
Ana, California, canners of citrus juices, 
have established a plant at Fort Pierce, 
Florida, where the same procedures and 
production control practiced in Califor- 
nia will be employed. The Florida pack 
will be marketed under the TreeSweet 
label, identifying the source as the fa- 
mous Indian River District. 


NEW LARGE-QUANTITY RECIPES 
BEING DISTRIBUTED BY CANCO 


A second set of large-quantity recipes 
especially designed for lunchroom man- 
agers in schools, colleges and universities 
has been released by the American Can 
Company and is now being distributed 
throughout the country, Mrs. Carolyn 
Klutey Powell, director of Canco’s Home 
Economics Section, has announced. 

The recipes, printed on attractive, 
easy-to-use cards, were prepared as a 
result of the widespread popularity of 
the first set of 21 recipes, some 70,000 
copies of which have been distributed 
during the past two years. Both sets 
are available without charge. 

All the recipes were developed and 
tested at the School of Home Economics 
of Pratt Institute, Brooklyn, under the 
direction of Mrs. Powell and Miss Cecelia 
McCarthy, head of the school’s depart- 
ment of institutional management. They 
were served in the Pratt Institute cafe- 
teria as a practical test and were found 
to be popular items on the student menus. 

First presented at the American Die- 
tetic Association convention in Boston, the 
recipes also were featured at the recent 
National School Food Service Associa- 
tion in Detroit. Major distribution will 
be to school lunch managers and large- 
quantity cookery classes at colleges and 
universities. 
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DISTRIBUTORS NOTES: 
CINCINNATI BROKERS ELECT 


At a regular monthly meeting of the 
Cincinnati Food Brokers Association held 
at the Sinton Hotel, November 24, Percy 
Simmons of Lewis & Company and Wen- 
dell Kofler of Thomas & Company, were 
elected new Trustees. Trustees remain- 
ing in office are: Harry Witte of Mohr- 
Witte Company, A. S. Krebs of A. L. 
Krebs & Son, John F. Popken of J. A. 
Plain Company, and Harold Brookes of 
E. T. Klum & Sons Company. These 
Trustees elected the following officers to 
serve for 1948-49: A. S. Krebs, Presi- 
dent; John F. Popken, Vice-President; 
and Wendell Kofler, Secretary-Trea- 
surer. 


BUFFALO BROKERS TO LUNCH 


A special luncheon of the Buffalo Food 
Brokers Association will be held at the 


Hotel Statler, December 9 at 12 Noon, 


during the Annual Convention of the 
Association of New York State Canners. 
Watson Rogers, President of the Nation- 
al Food Brokers Association, will be 
present at the luncheon, to which all 
members of the NFBA are invited to 
attend. 


MEMPHIS BROKERS ELECT 


New officers of the Memphis Food 
Brokers Association elected last week 
are: Mignon Evans, H. S. Fulcher & 
Company, President; Perry Lewis, Lewis 
Brokerage Company, Vice - President; 
and T. H. McKnight, Jr., T. H. Mc- 
Knight & Sons, Secretary-Treasurer. 


MAX LEHRMAN DIES 


Max Lehrman, member of the firm of 
the Harrisburg Grocery Co., wholesale 
grocers of Harrisburg, Pa., died last 
week, following an extended illness. 


STOCK STATISTICS 


CANNED PEAS — Stocks of canned 
peas in packers’ hands November 1 were 
11.2% lower than the same date last year 
according to figures compiled by Nation. 
al Canners Association’s Division of Sta- 
tistics. 16.9% of these stock were Alas- 
kas and 83.1% Sweets. In 1947 19.6% 
of the stocks on hand were Alaskas and 
80.4% Sweets. 

The November 1, 1948 stocks on the 
basis of 24/2’s amounted to 17,655,000 
cases compared with 20,324,000 cases No. 
vember 1 last year. 

Shipments during October 1948 amount. 
ed to nearly 2% million actual cases or 
10.2% of the pack. During the same 
month last year shipments amounted to 
10% of the pack. 


BABY FOODS —Canners’ stocks of 
canned baby foods November 1, 1948 
amounted to 42,210,000 dozens compared 
to 45,999,000 dozens on the same date a 
year ago. 

Shipments during October 1948 amount- 
ed to 11,657,000 dozens as against 12, 
440,000 dozens during October of last 
year. Shipments for the season Janv- 
ary 1 through October totaled 106,762,000 
dozens in 1948 as against 86,399,000 
dozens for the same period of last year. 


PEACHES—Stocks of canned peaches 
in canners’ hands, sold and unsold, on 
November 1 totaled 11,863,039 actual 
cases. By size of container the holdings 
were as follows: 8,492,826 cases 24/2; 
225,689 cases 72/8Z; 595,933 cases 
48/1T; 517,970 cases 24/303; 198,032 
cases 24/2; 1,598,368 cases 6/10; and 
234,221 cases of miscellaneous sizes. 


APRICOTS—Canners’ holdings of can- 
ned apricots November 1, 1948 amounted 
to 3,483,847 actual cases. Shipments for 
the season June 1 through October 
amounted to 2,216,427 cases. 


The figures were compiled by National 
Canners Association’s Division of Statis- 
tics. 


1948 CANNED PEACH PACK 
Compiled by N.C.A. Division of Statistics 


in 1948. 


1947 1948 , 

Actual cases Basis 2%’s_  Actualcases Basis 

425,526 413,000 228,849 226,000 
754,452 740,000 45,506 45,000 
Washington & Oregon.... 1,038,331 1,027,000 679,452 663,000 
California—Cling. ........... 15,325,281 15,309,000 15,419,135 14,865,000 
1,504,651 1,497,000 1,703,558 1,659,000 

123,442 121,000 112,615 110,000 
TOTAL 19,171,683 19,107,000 18,189,115 17,569,000 


(a) Georgia, South Carolina, North Carolina, Virginia and West Virginia. 
This report is based on reports of all canners known to have packed peaches 


The California and Washington-Oregon packs were compiled by the Canners 
League of California and the Northwest Canners Association, respectively. 
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beats fleeting time WAYS! 


III 
Non stop labeling helps you cut operating, labor costs. Burt AUS 
Non-stop labelers feature dual label feed to eliminate shutdowns 
for label insertion. Handles cans 2 3/16”— 4 1/4" diameter, 
“— 7%" depth. Special models for glass containers, etc. Get 
greater labeling production by labeling ‘round the clock. 


HIGH SPEED CASE PACKING is possible with 
the Burt PCD Case Packer that handles 20 to 25 
cases per minute. Each stroke of the plunger clears 
the funnel preventing layer to layer impact. No dent- 
ing. . NO scarring... easy on cans. Packs two 
d layers at one stroke. Break your case packing bottle- 
neck now. Send for copy of AUS Labeler 


catalog or High Speed Case 
Packer catalog today. 


es F MACHINE CO., 401 E. Oliver St., Baltimore 2, Md. 


N E CATALOG OF CANNERS 
EQUIPMENT & SUPPLIES 


144 pages of information on production units for fruit and vegetable products, 
including equipment for preparatory, processing and handling operations. Also 
accessories and supplies for canning plants and industrial equipment used in food 
industries. A complete line of equipment for packers of tomato products, all kinds 


‘ | of fruit and vegetable juices, pumpkin ond apple and other pulped products as 
™ \ FOR ciperighs well as peas, beans, corn, kraut, etc. 


yer PATENTS PENDING | 


A COMPLETE LINE OF MACHINERY AND SUPPLIES 


The great buy word for your label! 


FOR PACKING FANCIEST WHOLE-KERNEL 
AND CREMOGENIZED CORNS 


| Operating executives and 
| other food plant officials are 
| 


invited to write for a copy 
of this reference book on 
equipment, accessories, and 
supplies. This is a new edi- 
tion —just off the press — 


Unie Comoran y Westminster Ma | and shows all new and im- 


proved equipment. 


CORN CANNING EQUIPMENT 


EFFICIENCY IN THE CANNING PLANT 


USKERS—CUTTERS—SILKERS—ROD SHAKERS: 


COMPANY 


229- 235 EAST SOUTH STREET, INDIANAPOLIS i INDIANA 
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NEW YORK MARKET 


Trading Very Restricted—Stronger Tomato 

Market Foreseen—Limited Interest In Corn 

— Unfavorable Prices Keeping Citrus Can- 

ners Idle—Most Fruits In Favorable Position 
—Fish Picture Unchanged. 


By “New York Stater” 
New York, Dec. 3, 1948. 


THE SITUATION—With 1948 enter- 
ing into its closing month, trading tempo 
in canned foods continues along very re- 
stricted lines. Pricewise, significant de- 
velopments are lacking, but a foretaste 
of canner sentiment is afforded by the 
fact that many Florida citrus canners 
are not yet in production on the new sea- 
son’s crops, and some have indicated that 
they may not operate at all unless the 
market should take a decided turn for 
the better. Less than 20 percent of the 
new season’s pack has been sold thus far, 
according to confidential trade reports. 


THE OUTLOOK—Settlement of the 
pier and truckmen’s strikes here this 
week, and the expected return of West 
Coast dock workers had been expected 
to stimulate canned foods demand,—or at 
least accelerate shipping instructions. 
However, buyers are evidently desirous 
of holding down stocks in warehouses to 
a minimum for year-end inventories, and 
many traders do not expect to see any 
real revival in activity until after the 
turn of the year,—possibly not until the 
annual canners’ and distribu'-~s’ meet- 
ings in Atlantic City in mid-J: ‘ry. 


TOMATOES — While the statistical 
position of the southern tomato market is 
strong, some canners have endeavored to 
cut loose from small holdings at con- 
cessions, and small-lot trades in stand- 
ard 2s have been reported made at $1.25, 
against a listed range of $1.30-$1.35. 
Operators here expect an upward turn in 
prices early in the new year, however. In 
California, canners are offering standard 
2%s for prompt shipment as low as 
$1.80, with extra standards at $2.15. The 
market in the midwest is definitely over 
parity with eastern canners’ price views, 
although in the absence of any real trad- 
ing, market values are more or less nomi- 
nal. 


CORN—Limited interest is shown in 
current offerings, although buyers might 
possibly be intrigued if some real fancy 
white corn offerings should develop. On 
fancy yellow, the market is generally 
held at $1.65, with some at $1.60, can- 
nery basis. The market on extra stand- 
ards, of which supplies seem plentiful, 
is rather nominal, and depends largely 
upon how the goods in question grade 
out. Standards are neglected at the mo- 
ment. 
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MARKET NEWS 


BEANS—Canners in the East packed 
a few beans during the past week, as 
shipments destined for New York were 
rerouted because of the now-settled 
truckmen’s strike. Maryland canners are 
offering standard cut green beans at 
$1.30, with stocks none too heavy. 


PEAS—Notwithstanding the more fa- 
vorable inventory position in peas at first 
hand, there was little buying interest in 
evidence here during the week. Distrib- 
utors generally are content to work out 
present holdings before doing any sub- 
stantial replacement buying, and are ap- 
parently confident that they will not lose 
out, from the standpoint of either price 
or supplies, by such a policy. 


CITRUS—Reports from Florida are to 
the effect that many canners are not 
operating their plants because of the un- 
favorable price position for the canned 
product, and some may remain shut down 
for the citrus canning season. Current- 
ly, some canners have placed quotations 
for grapefruit, blended, and orange 
juices on a parity, offering fancy 2s at 
70 cents, 46-ounce at $1.60, and 10s at 
$3.10, all f.o.b. canneries. Other sellers 
maintain normal differentials, however. 


CALIFORNIA FRUITS — Buyers are 
looking over the peach situation on the 
Coast, with the view of tieing up supplies 
for shipment after the turn of the year 
where canners are still in position to 
offer. The smaller sizes of sliced are in 
particularly short supply. Little inter- 
est is being shown in ’cots and the trade 
looks for a draggy market on this item 
for the time being. Fruits-for-salad and 
fruit cocktail are in favorable position in 
primary markets, but fruit mixes are 
available in a large way and will cut into 
demand for other items due to their at- 
tractive shelf price. No. 10 fruits are 
closely sold up. Tne ending of the dock 
strike here has released considerable 
quantities of canned fruits which had 
been in the holds of vessels in port, and 
distributors are busy pushing these goods 
into retailing channels for the holiday 
demand. 


APPLE SAUCE—Continued strength 
is reported in the market for apple sauce, 
and eastern canners are generally hold- 
ing fancy 2s at a minimum of $1.35 per 
dozen, f.o.b. canneries, with some quot- 
ing up to $1.50. 


SARDINES—Coast reports state that 
the expected ending of the long-shore- 
men’s strike at Pacific Coast centers, 
making possible resumption of sardine 
exports, has brought about a better feel- 
ing in the trade. It is understood that 
considerable Philippines business has 
been held in abeyance pending the re- 
sumption of shipping. Meanwhile, how- 
ever, canners continue to offer 1 talls at 
$8.50 to $9.00 per case, f.o.b. canneries. 
The sardine situation at Maine canneries 
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has shown no improvement, and the un- 
dertone remains rather soft under re. 
stricted demand. 


TUNA—Limited demand is reported 
in tuna, and the market remains in easy 
position. Choice whitemeat halves are re. 
ported freely offering at $18 per case, 
f.o.b. coast canneries, with reports that 
this figure could be shaded. Fancy halves 
are held up to $22 per case for nation- 
ally-known brands, also cannery basis. 


SALMON—The salmon situation has 
been without featuring during the week, 
and distributors are rocking along on 
current holdings and commitments. Con- 
tinued softness is reported in chums on 
the coast, and canners are shading on 
pinks where the latter grade is bought in 
combination with chums. Pinks and reds, 
however, continue to manifest a steady 
undertone, and sockeyes and cohoes are 
also well held at canner’s lists. Unsold 
stocks remaining in first hands are not 
large, and the trade is confident that any 
carryover stocks will clear up without 
much difficulty before 1949 pack becomes 
available. Distributors, on the other 
hand, feel that salmon prices are at their 
peak, and are perfectly willing to let 
the packers carry unsold portions of the 
1948 pack until the season of peak con- 
sumption is closer. 


CHICAGO MARKET 


Quiet But Firm — Limited Movement Of 
California Fruits — Fall Spinach Reaching 
Market—Citrus Prices Hold. 


By 


Chicago, Dec. 3, 1948. 


THE MARKET—The buying of can- 
ned foods has dropped to almost a stand- 
still here in the last week to ten days. 
This of course is not an abnormal] situa 
tion as all buyers are now operating with 
one eye on the December 31st inventory 
and the other one on the holiday trade, 
and in general are paying little or no at- 
tention to the regular line of canned 
goods, and probably won’t until the holi- 
days are out of the way. Markets like- 
wise are remaining stable, wit! very 
little change in evidence, and there really 
isn’t much to be said in the way of new: 
on canned foods this week. 


SALMON — The salmon situation '¢- 
mains as it has been for the rast several 
weeks, with tall chums offered a‘ $19.00 
to $21.00, tall pinks at $23.00 to $24.00, 
and tall reds at $27.00 to $28.00. There 
has been practically no buying of any 
kind of salmon in the market here Tt 
cently, and as a consequence little testing 
of the firmness of the price levels. Ther 
is some feeling on the part of the buye!s 
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‘You Get a Better, Faster Separation of 


1} Peas inthe Quality Grader 


: The exclusive patented spiral in the CRCO 
(Quality Grader insures a better, faster separ- 
, ation of peas and lima beans according to 

their specific gravity—thus recovering more 
| of the tender or fancy product from field 
a runs than possible with any other type of 


erader. Due to the design of the spiral the 
brine stream first washes the product free of 
air to insure accurate grading. Then any 
desired separation can be secured by varying 
the density of the brine. 


Available with patented aluminum spiral, all- 
aluminum tank, new air-operated Gravometer 


and Brine Mixing Tank as one built-in unit. eg 
Send for specifications and prices. "THE FOOD PROCESSOR 
Chistolm-Ryder Company of Aras Machi Company 


AN AFFILIATE A SUBSIDIARY (220) 


ARTISTIC 


... there are finer servings at 
bigger savings ...and each 
product Quality-Controlled 
and Quality-Guaranteed to 
give complete satisfaction. 


PHILLIPS PACKING CO., INC., 
Cambridge, Md. 


BALTIMORE.MD. 
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here that there is a possibility of some 
lowering of prices on various items in the 
salmon line when shipments now tied up 
in the strike are released. However, it 
is extremely unlikely that anything will 
happen in this direction at least until 
after the first of the year, as most buyers 
express themselves as being unwilling to 
purchase additional supplies of anything 
they can get along without until Decem- 
ber 3ist, and this would especially apply 
to the items which run into big money in 
the inventory, such as salmon, tuna fish, 
ete. 


CALIFORNIA FRUITS — There is 
some movement of California fruits, al- 
though it is at present rather limited. 
It is expected that there will be some 
shipments in here toward the end of the 
month, as canners move to clean up their 
unshipped contracts, but it remains to 
be seen just how much volume this will 
amount to. Reports from the wholesale 
trade are to the effect that canned fruit 
is not moving as well as they expected, 
particularly as applied to fruit cocktail. 
In the meantime 8 oz. fancy halves apri- 
cots are available at around $1.05, with 
No. 2% fancy at around $2.80, and No. 
10 standard at around $7.85. Whole 
peeled is available in No. 1 at about $1.55 
for choice and No. 2% choice at about 
$2.50. Eight ounce cling peaches are 
available in limited quantities at about 
97%4e to $1.00, with No. 2% choice avail- 
able at around $2.60, with the usual dif- 
ferential for halves. Eight ounce choice 
fruit cocktail is quoted at $1.35, with 
No. 1 choice at around $2.20 to $2.25, 
and No. 2% choice at around $3.80. 


OZARK AREA PRODUCTS The 
spinach pack has been delayed unusually 
long this year by drought which is re- 
ported in some areas to be the worst in 
the last fifty years. However, the pack 
is now under way in some areas and a few 
shipments are now arriving in Chicago, 
with the price basis remaining at $1.25 
for No. 2, $1.60 for No. 2%4; with No. 10 
ranging around $6.00 from the Ozarks, 
although they are offered at $5.00 from 
California and at about $5.25 to $5.50 
from Texas. Mustard and Turnip greens 
are still holding at 85c, and some black- 
berries are still available in the area at 
around $2.25 for No. 2 water and $2.65 
for No. 2 in heavy syrup. 


CITRUS JUICES—The market quo- 
tations remain unchanged on citrus juice, 
and very little business is actually pass- 
ing up to this point. On citrus juice, 
of course, there is not only the factor 
of the approaching end of the year, but 
also the disposition of the buyers to wait 
until the latter part of the month before 
placing orders on account of the better 
quality to be expected from that time on. 
46 oz. blend is still offered in most direc- 
tions at $1.70, and 75¢ for No. 2; with 
orange juice at around $1.95 for 46 oz. 
and grapefruit juice around $1.60 for 46 
oz. New pack grapefruit juice is being 
quoted out of Texas at 65¢ for No. 2. 
$1.40 for 46 oz. unsweetened. 
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CALIFORNIA MARKET 


Early Settlement Of Strike Seen—1948 Fruit 

Pack Statistics — Sales Exceed Last Year, 

Shipments Lag—Shopping For Wanted Fruits 

—lInterest In Tomatoes—Peas Moving Well 
—Sardines Soften. 


By “Berkeley” 


Berkeley, Calif., Dec. 1, 1948 


STRIKE END SEEN —A somewhat 
better feeling is noted in the local market 
as prospects seem brighter for an early 
end of the three-month-old maritime 
strike. Losses in wages and in export 
and import business are estimated at 
$375,000,000, with the canning industry 
suffering among others. The settlement 
of the strike on the Atlantic seaboard 
is stimulating efforts to clear up the 
West Coast trouble as soon as possible 
and predictions are being made that 
waterfront activities will be resumed 
within a week. 


STATISTICS—A feature of the week 
has been the bringing out by the Canners 
League of California of additional figures 
on the 1948 pack of fruits, preliminary 
figures on some others in detail, and can- 
ners stocks of fruits as of November 1. 
The pack of freestone peaches, reduced to 
a No. 2'%s basis, is placed at 1,658,979 
cases. The pack of cling peaches, fruits 
for salad, fruit cocktail and mixed fruits, 
as reported by canners to the Cling 
Peach Advisory Board, is offered by can 
sizes, but figures are still preliminary, 
with the audited report to be completed 
some time in December. The preliminary 
totals on a No. 2% size basis are cling 
peaches, 14,864,521 cases; fruits for 
salad, 962,724; fruit cocktail, 9,803,177, 
and mixed fruits, 73,758. 


STOCKS—tTotal stocks of apricots on 
hand, sold and unsold totaled 3,283,857 
cases, of which 1,964,120 were unsold; 
sweet cherries, total stocks, 52,255 of 
which 11,293 were unsold; freestone 
peaches, 1,056,602, with 488,450 unsold; 
cling peaches, 9,658,582, with 3,616,283 
unsold; fruits for salad, 580,169, with 
167,575 unsold; fruit cocktail, 6,987,434, 
with 2,660,055 unsold, and mixed fruits, 
106,411, with 75,670 unsold. 


SHIPMENTS — Sales of freestone 
peaches between June 1 and November 1 
of this year amounted to 1,334,605 cases, 
while the movement out of stock was 
850,111 cases. Sales of clings for the 
period were 12,039,401, with a movement 
of 6,453,293; fruits for salad, 795,149, 
with a movement of 384,018; fruit cock- 
tail, 7,176,375, with a movement of 3,115,- 
228, and mixed fruits 116,779, with a 
movement out of stock of 97,104. These 
official figures bear out the reports of 
individual canners right along that while 
sales in many instances this year are 
ahead of those a year earlier, shipments 
are far behind. 
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FRUITS—Inquiries for canned fruits 
are becoming more numerous, indicating 
that some canners are about sold up and 
that others are not able to offer a full 
line. The market is being shopped foy 
choice cling peaches in the full size range 
and buyers frequently have to visit sev- 
eral sources before locating what they 
want. Prices are largely without change 
and are firm. 


TOMATOES—More and more interest 
is being shown in tomatoes and tomato 
products, with emphasis on puree and to- 
mato paste. The latter has run a wide 
range in price in recent months and has 
now firmed materially. The 6 oz. size 
which sold for a time at $6.00 a case and 
less, is now selling at $7.00, with $7.50 
for especially fine quality. Many canners 
are prorating deliveries on puree. 


PEAS — The movement of peas and 
green beans has been highly satisfactory 
this season and if the demand continues 
normal a very close cleanup will be made. 
Peas are going into consumption at a 
rapid rate and most Northwest canners 
have had to prorate deliveries. Green 
beans are making almost as good a show- 
ing. 


SARDINES—Some good landings of 
sardines have been made at both Mon- 
terey and San Pedro of late and the im- 
mediate response has been a slight soft- 
ening of the market. Sales of 1-lb. ovals 
in tomato sauce are being made at $8.00 
and offerings are reported at $7.75. Some 
of these sales are being made by canners 
needing ready cash and some of the larg- 
er operators are out of the market for 
the time being. For a time there was 
quite a general feeling that with the 
settlement of the maritime strike, buyers 
would be in the market for sardines for 
export. It is now believed that these 
buyers have largely anticipated their 
needs, having been buying quietly since 
the priced dropped below $9.00 a case. 
Some canners are holding their packs at 
their former prices of $10.00 and $11.00, 
feeling that the market will firm quite 
noticeably when the small size of the 
pack is realized. Some buffet sardines 
in tomato sauce have sold during the 
week at $8.50 for export, with shipment 
to be made as soon as water transporta- 
tion is resumed. These bear a popular 
brand. 


SQUID—Little has been heard of can- 
ned squid of late, owing to the cutting off 
of foreign markets, with some offerings 
being made as low as $3.50 a case. The 
top price seems to be $4.00. Earlier in 
the season this item sold for $7.00. 


LOBSTER—Shipments of South Afri- 
can lobster have been received at San 
Francisco and are offered for dclivery 
from local warehouse at $18.50 to $19.00. 
Little canned lobster has been available 
here in recent years and the distributing 
trade seems a little slow in taking it 0M, 
although it is priced well below canned 
crab. Some Cuban lobster came in earlier 


December 6, 1948 


MARKET NEWS 


in the year but it seems that most of this 
was taken over by a distributor who dis- 
posed of it in sizeable blocks to the Army. 
Now there is an order that canned foods 
purchased for Army account must be 
packed in the United States. 


GULF STATES MARKET 


Weather Slows Shrimping Operations—Oys- 
ter Receipts also Down—Crab Season Ends. 


By “Bayou” 
Mobile, Ala., Dec. 3, 1948 


SHRIMP—Less than half the amount 
of shrimp were produced last week than 
the previous week, due to stormy 
weather. It has been blowing, raining 
and the waters in the bay rough, which 
interfered with the men on the boats 
working. The amount of shrimp pro- 
duced in this section last week was 3,637 
barrels, whereas 8,720 barrels were pro- 
duced the previous week. 

Landings of shrimp for the week end- 
ing November 26, 1948 were as follows: 

Louisiana 1,937 barrels, including 681 
barrels for canning; Mississippi 727 bar- 
rels, including 296 barrels for canning; 
Alabama 99 barrels; Texas 436 barrels 
and Florida (Gulf area) 438 barrels. 

As reported by all Market News offices 
last week, total holdings of frozen shrimp 
increased 182,830 pounds and were ap- 
proximately 840,190 pounds more than 
four weeks ago. Total holdings were 
approximately 1,615,390 pounds less than 
one year ago. 

The 15 canneries in Louisiana, Missis- 
sippi and Alabama reported that 6,346 
standard cases of shrimp were canned 
during the week ending November 20, 
1948, which brought the pack for the 
season to 321,936 standard cases. 

Summary production records show 
that 1,031 less barrels of shrimp were 
produced in this section last month than 
the previous month, as 52,888 barrels 
were produced in October 1948 and 53,- 
919 barrels in September 1948. During 
the first ten months of 1948 there were 
256,391 barrels of shrimp produced as 
compared 284,597 barrels produced dur- 
ing the first ten months of 1947, which 
Is an increase of 21,797 barrels. 

The anneries in Louisiana, Mississip- 
pi and Alabama received 5,504 less bar- 
rels of shrimp last month than the pre- 
vious one as 23,357 barrels were received 
during September 1948 and 18,253 bar- 
rels during October 1948. However, the 
first te: months of this year show an in- 
Crease of 33,476 barrels over last year. 

he canneries in Louisiana, Mississippi 
and Al: bama received 102,976 barrels the 
first te months of 1948 and 69,500 bar- 


rels th. first ten months of 1947. 
It i. interesting to note that of the 
total 2..5,394 barrels of shrimp produced 


in this Gulf section the first ten months 
of thi. year, Louisiana produced 165,806 
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and the other four areas combined only 
produced 90,588 barrels during the same 
period, which indicates that Louisiana 
produced nearly twice as many shrimp as 
all the other Gulf areas put together. 
The total number of shrimp for each of 
the other four areas for the first ten 
months of this year were:—Apalachicola 
3,452 barrels; Alabama 7,675 barrels; 
Mississippi 32,143 and Texas 47,318. 


OYSTERS—A drop of 2,125 barrels of 
oysters took place last week from the 


amount produced the previous week, as 
7,779 barrels were produced last week 
and 9,904 barrels the previous week. 

The weather was stormy last week, but 
it has cleared up and turned cold which 
should stimulate the demand for oysters, 
because many people do not eat oysters 
only when the weather is cold. 

Landings of oysters for the week end- 
ing November 26, 1948 were as follows: 

Louisiana 5,874 barrels; Alabama 303 
barrels and Florida (Gulf area) 1,602 
barrels. 


ROBINS 
GOOSENECK 
CONVEYER 
Any size bucket, 
any type pulley, 
any length, 
sturdily built. 


ROBINS PADDLE OR 
BRUSH FINISHER 


All size screens. 


1948 


EQUIPMENT 
Vegetables Scafeade 


INCREASES CUTS COST 


HOT WATER 


SCALDER 


ROBINS 
SPINACH 
BLANCHER 
AND FEEDER 


ROBINS 
ALL STEEL 

RETORT 

All welded 
construction. 


HAYNIE 


TOMATO 
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CONVENTION NEWS. 


PENNSYLVANIA CANNERS 
MEET AT HARRISBURG 


(Continued from Page 7) 


this, discover too late that acreage has 
fallen off to a point where otherwise good 
territories must be abandoned. Grower 
services, if offered as an expediency, 
usually prove costly and _ inadequate. 
Make them a part of your long range 
program” advised Mr. King. 

“Every canning factory should have a 
soil building program which is integrated 
with the soil building program of grow- 
ers and public agencies”, continued Mr. 
King. “As an industry, we must take 
the lead in promoting the further adapta- 
tations of sound soil conservation prac- 
tices.” 


Mr. King pointed out that records on 
growers, carefully summarized and ana- 
lyzed, are important in determining 
grower turnover and the reason for it. 
Fieldmen operate more efficiently, he 
said, when charged with the responsibil- 
ity of recording essential information. 
Calling attention to the competition of 
other crops, the speaker remarked that 
this competition has been a valuable aid 
to the canner in that he has been com- 
pelled to learn more about farm manage- 
ment, more about the characteristics and 
economics of competing crops. Only 
through such an understanding will we 
be able to gain for our particular crops 
the proper position in the long time 
farming program.” 


MANAGEMENT AND PRODUCTION 


FREIGHT RATES — Tuesday after- 
noon’s session was devoted to manage- 
ment and production. High freight rates 
and their import on the canning industry 
is a hot subject in canning circles every- 
where today. The views of NCA Presi- 
dent Howard Cumming on the subject 
then, are important. All opinions are 
entirely his own and in no way reflect 
official views of the association: 

“Are advancing Freight Rates going to 
bring about any basic change in the 
pattern of the canning industry? Cer- 
tainly during the past year the impor- 
tance of transportation costs in the de- 
livered prices of canned fruits and vege- 
tables has been impressed on all of us. 
When we recognize that it can cost 25 
cents to deliver a dozen No. 2 cans from 
coast to coast we realize we have some- 
thing new to reckon with. And I think 
that most of us believe that these costs 
are likely to increase rather than de- 
crease as time goes on. The railroads, 
although recently denied a temporary 8 
percent increase in rates, are seeking a 
13 percent permanent increase, claiming 
that in the face of their advancing costs 
this is justified. Thus, the problem is 
likely to get worse before it gets better, 
assuming it ever does get better. 

“I presume an economist facing this 
one would immediately claim that the 
canners located nearest to the great cen- 


18 


ters of population will have a cost- and 
therefore, a price advantage, that prom- 
ises them increased volume, or profit, or 
both. In the long run that may be true 
but it isn’t quite as simple as that. The 
canner who has an established national 
brand may not be as close to those big 
markets as some of his competitors. His 
competitors are not only other canners 
with national brands but also those local 
distributors, chains and jobbers, who can 
obtain their supplies from nearby areas 
at a marked saving in transportation 
costs. While the canner with the na- 
tional brand may be firmly entrenched 
because of his quality, service and con- 
sumer acceptance, it is a question how 
long he can withstand the price handicap 
he may face. There is evidence that that 
fact is being recognized because we have 
seen West Coast canners locating in the 
East with factories and have seen sev- 
eral Eastern canners locating in Califor- 
nia. So perhaps the economist is right 
in insisting that the large consuming 
markets may be supplied by the nearest 
producing areas. But perhaps the own- 
ership of the factories in those areas 
might change. 


“Where does the smaller canner who 
can’t buy factories freely over the coun- 
try fit into this picture? He has no 
established brand to impel him to move 
into a new producing area to protect his 
label nor does he have the strength. The 
answer is speculative and yet to me it 
is fairly clear. As the national brand 
canner spreads over the country and ab- 
sorbs factories the greater becomes the 
tendency to close the doors of these fac- 
tories to the buyers who have their own 
locally established brands. The sources 
of supply for such buyers may thus be- 
come fewer in number. And as they be- 
come fewer in number the stronger may 
be the demand for their products. Up to 
this point it would seem as if the greater 
the expansion on the part of the canner 
with a national brand the greater may be 
the insurance of a good market for the 
smaller canner. 


“But there is a possible fallacy in this 
reasoning. If the national brand canner 
becomes located so strategically that he 
can be both cost-'and price-competitive, 
there is some question as to whether or 
not the local private label buyer will 
have need for the merchandise that he 
has bought in the past. And if he doesn’t, 
the smaller canner may find himself hurt. 
In trying to forecast where these chang- 
ing conditions may lead us it is impor- 
tant to understand that the manufactur- 
er’s brand is in a sense in competition 
with the distributor’s brand. And he 
who elects to ally himself with that dis- 
tributor may prosper or fall approxi- 
mately 2s does that distributor. 


“And so, in attempting to discover the 
future place of canners in respect to mar- 
ket, both large and small, we are led into 
“the battle of the brands’—the battle for 
consumer acceptance between the manu- 
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facturer’s brand and the distributor's 
brand. 

“There is only one thing that can be 
said with certainty about the outcome 
of this battle, and that is that there wil] 
be no decisive victory in the near future, 
The fact that a handful of automobile 
manufacturers dominate that industry 
is no proof that a similar thing can hap- 
pen in our industry. We are dealing 
through hundreds of thousands of dis. 
tributors. Many of the jobbers and 
chains have become strong and _ have 
established their own labels. Let’s not 
forget two facts—(1) the motive behind 
a private label is more profit per unit of 
sales, and (2) the rate of profit of the 
distributors is definitely declining. So, 
as conditions change, it may well be that 
the distributor’s label may hold its place. 

“Under these circumstances and _ in 
spite of the maze of uncertainties, it 
would seem as if we can still rely on 
the fact that in a competitive free econ- 
omy, free to all of us, large and small, a 
limited number of basic qualities may 
make or break us, and size isn’t the most 
important one of them. So, in spite of 
the tendency to develop bigness of units 
in the canning business I see a place—q 
happy and prosperous one — for those 
who find themselves relatively small.” 


QUALITY CONTROL—That the can- 
ning industry is spending much time and 
money maintaining quality control of its 
products was emphasized in an address 
by Dr. E. J. Cameron, Director of the 
Laboratories of the National Canners 
Association. 

This program was brought home to 
Pennsylvania canners when the scientist 
pointed out that this past summer one of 
the three N.C.A. field laboratories was 
located at Hanover, Pa., from which 
headquarters studies were conducted in 
15 canneries of the Keystone State. “Our 
field work”, he stated, “‘has become recog- 
nized in recent years as a valuable ad- 
junct to the quality control operations 
of individual canners.” 

“The National Canners Association in- 
augurated a new and continuous pro- 
gram on canning plant sanitation in 
1944”, Dr. Cameron stated. “The ap- 
plication of the principles of sanitation 
has come to be regarded in this industry 
as an essential element of quality control 
procedure. During the year, sanitation 
surveys in mushroom plants were made 
and last Fall such surveys were conduct- 
ed in apple packing plants in this area. 
Related to our studies on sanitation are 
the waste disposal investigations which 
have been conducted over a period of 
years. During the past year in Penn- 
sylvania research was done on the pos 
sibilities of treating mushroom waste to 
permit its disposal through municipal 
treatment plants,” he said. 


CONTINUOUS COOKING—Dr. Har- 
old Link of the Food Machinery Corpora- 
tion explained in detail, with accompany- 
ing slides, the many advantages of the 
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continuous method of cooking and cool- 


ing as compared to the conventional re- 
tort system. His paper will appear in a 
latter issue. 


MACHINERY & SUPPLIES EXHI- 
BIT—George C. Sauter of the Stecher- 
Traung Lithograph Corporation spoke of 
the many wonders to be expected when 
visiting the great Machinery and Sup- 
plies Show opening the night of Friday, 
January 14 and running the full six days 
of the Convention at Atlantic City. He 
told of the daily door prizes totaling 
thousands of dollars in value, of the spe- 
cial party scheduled for Tuesday night 
and invited all to sign advance registra- 
tion cards. 


THE ELECTION 


Last item on the agenda for Tuesday 
afternoon was the election of officers and 
directors. That was disposed of in a 
hurry as all were unanimously reelected, 
President Summers for a third term. 


They are as follows: President, Stran 
Summers, New Freedom; Vice-President 
Vegetables, M. V. Bankert, Martinsburg; 
Vice-President Fruits, Ralph E. Arnold, 
Peach Glen; Vice-President Mushrooms, 
Charles H. G. Sweigart, Coatesville; 
Executive Secretary, William A. Free, 
Hungerford. Directors: J. Pierce Hol- 
labaugh, Clarence Gray, G. Bartol Silver, 
C. L. Snavely, J. I. Burgoon, Arthur W. 
Roth, D. E. Winebrenner III, R. H. Pol- 
lack, Foster Furman, Walter Maule, 
Alan Warehime, Paul W. Zeger. 


MERCHANDISING AND SALES 

Wednesday morning promptly at 10:30 
Mr. Happer Payne of NCA’s Labeling 
Division showed his color, sound film on 
descriptive labeling. Even though Wed- 
nesday was the morning after, the atten- 
dance was up to par. Mr. Harold Jaeger, 
Director of the Can Manufacturers Insti- 
tute, followed immediately with an at- 
tractive film depicting the economic and 
nutritional advantages of canned foods. 
There is no intention to slight these two 
important subjects. Both are good and 
Well done but they have been shown at 
most state meetings and we’ve reported 
them in prior issues. 


SALES DEVELOPMENT — Finally, 
last but not least, came E. J. Laucks, 
Directoy of the Sales Development Pro- 
gram, |’ennsylvania Canners Associa- 
tion. Some idea of the popularity of this 
gentlem:n can be gauged by the fact that 
the roon’ was every bit as crowded for 
this, the last talk, as it was during any 
other ac !vess. An accomplishment worthy 
of note in convention circles. There is 
no secre’ to what Pennsylvania canners 
are tryi: to do under this new program. 
But let’. use the words of Mr. Laucks— 
To secure, to hold and enhance the 


respect, .he confidence and the support 
of ever) factor in the food distribution 
picture «ho ean favorably influence the 
Purchas:, sale, resale and consumption of 
tanned packed in Pennsylvania.” 


THE CANNING TRADE 


The program is entirely voluntary with 
contributions based on volume of pack. 
Every contributor will maintain his own 
individuality. There will be no identify- 
ing mark on the label. The task is to 
sell Pennsylvania canned foods but “not 
to maliciously injure the production and 
sale of canned foods manufactured by 
neighbors no matter where located.” In- 
dividual help will be afforded individual 
canners but the results will operate to 
the benefit of all Pennsylvania canners, 
for the story to be told is one of Penn- 
sylvania canned foods. More than 80 per 
cent of the membership are already par- 
ticipating and the program was only 
officially launched September 24. 


PARROTT APPOINTED 


Parrott & Co., San Francisco, Calif., 
have announced their appointment as ex- 
clusive agents in the United States, as 
well as some other countries for the 
Betty Lou brand of canned shoestring 
potatoes, canned potato chips and can- 
ned popcorn. These products are well 
known in California. 


NAMED GRISTEDE HEAD 


J. Henry Heitmann, for many years in 
charge of canned foods and other pur- 
chasing operations for Gristede Bros., 
Inc., New York food chain, was elected 
president of the organization by the com- 
pany’s board of directors this week. He 
succeeds the late Charles Gristede. 


Mr. Heitmann has been connected with 
the Gristede organization since he en- 
tered the company’s employ as a delivery 
boy in 1900. He has held many execu- 
tive posts, and is a director of the com- 
pany. 


CHANGE FIRM NAME 


McGoldrick Sales Co., Ine., Boston 
food brokers, have changed their cor- 
porate name to McGoldrick-Joyce Co. 


BOOTH SALES 


The F. E. Booth Company, Inc., can- 
ners of San Francisco, Calif., report 
sales of $568,761 during October, these 
representing a loss of $11,731. Sales for 
the year to date have amounted to 
$1,609,413 for a loss of $145,445, as com- 
pared to sales of $2,297,600 and a loss 
of $15,808 during the same*1947 period. 


ducts in process. 
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From bin to shipper, La Porte Flexible Steel Conveyor Belting carries 
the load with efficiency - economy - and ease. 
mesh construction withstands the impact of load . . . maintains a 
perfectly flat surface without stretching, weaving, slipping or jump- 
ing...and allows free circulation of air and liquids around pro- 
It requires no special dressings and is not affect- 


TOUGH 
e FLEXIBLE 


Its resiliant steel 


ed by moisture or extreme temperatures. 


Write your Supplier TODAY for La Porte Conveyor Belting. 
any length , almost any width. 


LA PORTE MAT & MFG. CO. 


It is available in 


LA PORTE, INDIANA 
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(Spot prices per dozen F.O.B. 
cannery cine otherwise 
specified.) 


VEGETABLES 


ASPARAGUS 
Scattered Stocks 


BEANS, StTRINGLESS, GREEN 


MARYLAND 
No. 10 8.75 
Ex. Std., Fr. Sliced, No. 2..1.20-1.40 
7.50 
Btd., Carb, Ba. 9001.35 
7.00 
No. 10 6.50 
N. Y. Fey.; Cut gr., 3 sv.....2.00-2.05 
4 sv. 1.95 
Ex. Std., 3 sv. 1.65 
Std., 5 sv. 1.40 
Fla., Fey., Fr. SL, No. 2........ 1.52% 
1.45 
No. 10 7.50 
MIDWEST 
No. 2, Fey., Cut, 3 sv. ........2.00-2.10 
10.25-10.75 
No. 2, Ex. Std., Cut, 4 sv...1.50-1.60 
No. 10 7.50-8.00 
No. 10 6.50-7.00 
No. 2, Fey., Whole, 3 sv.....2.385-2.50 
No. 2, Fey., Whole, 4 sv. ..........4 2.00 
No. 10 10.00 
No. 8.50 
No. 10 7.00 
No. 10 6.00 
BEETS 
BMid., Fey., Cub, No. 1.25 
No. 10 6.75 
No. 10 —— 
Mid-west, Fey., Cut, 

No. 10 §.25-5.75 
Whole, No. 2, 20/0 1.70 

CARROTS 
5.00 
No. 10 5.50 
No. 10 5.30 
No. 10 5.25 
CORN 
MIDWEST 
Fey., W. K., Gold., No. 2....1.70-1.75 
No. 303 1.60 
No. 1 1.25-1.30 
No. 10 9.25-9.50 
No. 10 8.25 
Std., No. 2 1.25 
Fey., C. S. Gold., No. 2........ 1.60-1.70 
No. 10 8.50-9.00 
No. 10 8.25 
Std., No. 2 1.35 
7.75 
East 
Fey., W.K. Gold., No. 2....0......0.... 1.75 
No. 10 9.50 
Ex. Std., W.K. Golden, 
No. 2 1.50-1.60 
No. 10 9.00 
Std., No. 2 1.35 
No. 10 8.25 
Fey., Shoeneg, 1.75 
Ex. Std., Shoepeg, No. 2......1.60-1.65 
Fey., C. S. Golden, No. 2 «..1.60-1.65 
1.50 
No. 10 8.50 
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Bic, Be. B 1.45 
No. 3038 1.35 
No. 10 8.00 

Std., No. 2 1.25 
No. 10 7.50 

Ex. Std., C.S. Wh. 

No. 2 1.45-1.55 

Std., C. S. White, No. 2....1.35-1.42%4 
No. 10 8.00 

N. Y. Fey., C.S. Gold., No. 1......1.15 
No. 2 1.75 

PEAS 

MARYLAND, ALASKAS 

No. 10 11.50 

No. 10, Ex. Std., 2 sv. . = 


No. 2, Ex. Std., 3 sv. 
No. 10, 
No. 2, Ex. Std., 4 sv. 


No. 2, Ex. Std., Ungraded... 

No. 10, Std., 3 sv oils 

No. 2, Std., 4 sv. 

No. 10, Std., 4 sv 

Std., Ungraded, No. 
No. 2 1.00 
No. 10 6.00 

Pa., No. 10, Ex. Std., 3 sv....... — 

MARYLAND, SWEETS 

5 sv. 7.75 

7.25 

Ex. Std., No. 10, 5 sv 6.50-6.75 

Fey., Ungraded, No. 303..........+ 1,25 
No. 2 1.45-1.50 
No. 10 7.50 

Ex. Std., Ungraded, No. 303......1.10 
No. 2 1.25-1.30 
No. 10 7.00 

Std., Ungraded, No. 2 ........ 1.00-1.05 
6.00 

New YorK, SWEETS 

No. 2, Fey., 2 sv. 2.50-2.60 
3 sv. 1.90 
4 sv. 1.80 


No. 10 
No. 2, Ex. Std., 3 sv. 
No. 2, Ex. Std., 4 sv. ... 
No. 2, Ex. Std., 5 sv 
Mipwest, SWEETS 
No. 2, Fey., 1 sv. .. 
No. 2, Fey., 3 sv. .. 
No. 2, Fey., 4 sv. 


.75-1.85 


.6021.75 


Mipwest, ALASKAS 
No. 10 8.75-9.00 
No, 2, Ex. Std., 3 sv. ... a. 
No. 10, Ex. Std., 3 sv. ........ 7.50-8.00 


2, Ex. Std., 4 s 


No. 10, Std., 3 sv. 
No. 2, Std., 4 sv. 


No. 10, Std., 4 SV. 
N. W., SWEETS 


-+1.80-1.90 


No. 2, Fey., 2 sv. . 
No. 2, Fey., 3 sv. . 
No. 2, Fey., 4 sv. . .60-1.65 
No. 2, Fey., 5 5001.55 


POTATOES, Sweet, F.0.B. 


Fey., Syrupack, No, 2%...... 1.70-1.80 
No. 3 Squat ............. 1.67% 
No 10 6.50 
No. 3, Vae. .. 1.65 
PUMPKIN 
Eastern, Fey., No, 2™..........1.00-1.05 
No. 10 4.50 
Indiana, Fey., No. 2 .........+ -70- .95 
No. 10 3.50-4.50 


CANNED FOOD PRICES 


SAUERKRAUT 
Midwest, Fey., No. 2........... -90-1.00 

No. 2%4 1.10-1.30 

No. 10 4.00-4.25 

No. 10 4.40 

SPINACH 

No. 2% 1.95 

No. 10 6.75 

No. 2% 1.55-1.65 

No. 10 5.00-5.50 

No. 2% 1.60 

No. 10 5.25-6.00 

TOMATOES 
Tri-States, Ex. Std., No. 1.......... 1.10 

No, 2 1.40-1.50 

No. 2% 2.25 

No. 10 7.50 

No. 2 1,251.35 

No. 2% 2.20 

No. 10 7.50 
Midwest, Std., No. 2 .......... 1.30-1.35 

No. 2% 1.90-1.95 

No. 10 7.00-7.25 

No. 2% 2.00-2.10 

No. 10 7.25-8.00 

No. 2% 2.75-2.85 

No. 2 1 ‘95 
No. 2% 2.40 

No. 10 8.50 

No, 2 1.45-1.50 

1.80-1.85 

No. 10 6.60 

No. 1 6.50-6.75 
Texas, -80- .85 

No. 2 1,25 

No. 10 6.25 

TOMATO PUREE 
Md., No. 1, Spec. Grav. 1.045.... .75 

No. 10 6.75 
Midwest, Fey., No. 1.......... -80- .85 

No. 2 1.50 

No. 10 

TOMATO CATSUP 
Md., Ex. Std., 8 oz. 1.15 

14 oz. 1.50 
No. 10, Fey. 10.00 
Ind., No. 10 11.25 
14 0z., Fey., 1.90 
Calif., 14 oz. 1.85 

No. 10 11.00 

TURNIP GREENS 
No. 2% 1.70 
No. 10 5.75 
FRUITS 
APPLE SAUCE 
Virginia, 

No. 2 1.35 
New York, No. 2 1.30-1.35 
Pa., No. 2 — 

APRICUTS 
Halves, Fey., No. 

No. 10 9.00-9.50 
Choice, No. 2% 2.65 

No. 10 8.75 

No. 19 8.00 
No. 10, Water 5.50 
5.75-6.00 

BLUEBERRIES 
Maine, No. 2, Water............ 3.00-3.25 
No. 10 14.25 
CHERRIES 

No. 2, Heavy Syrup... 
Fey., Cal. B.A., No. 

No. 2 

No. 2% — 
Choice, No. 246 
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FRUIT COCKTAIL 


No. 2% 3.85-8,95 
No. 10 13.50 

PEACHES 

Calif. Y.C., Fey., No. 2%%4....2.75-2.85 

‘Choice, NO. 244 2.60-2.65 

Std., No. 2% 2.35-2.45 

Fey., No. 10 9.00 

Choice, No. 10 8.50 

7.50-8,00 

PEARS 

Calif. Bartlett, Fey., 

4.50-4.75 
Fey., No. 10 ..... 4.75 015,25 

1.7 2.10 

No. 1 T 2.60 

No. 1 T 2.40 

PINEAPPLE 
Haw., Sl., Fey., No. 3.25 
3.15 
JUICES 
APPLE 
2.00 
CITRUS, BLENDED 

.77% 
46 02. 1.60-1,80 
3.10-3.40 

46 oz. 

GRAPEFRUIT 

1.60-1,75 
3.10 

ORANGE 

No. 2 
46 

PINEAPPLE 

46 oz. $3.25 

Texas, No. 8, Swe 

TOMATO 

46 oz. 2.35 
No. 10 4.65 

Tri-State, No. 2 950100 
46 oz, 2.15-2.85 
No. 10 4.00 

Midwest, Fey., No. 1.05-1.10 
46 oz. 2.10-2.25 
No. 10 

46 oz. 2.35 
No. 10 4.40 

FISH 
OYSTERS 

Gulf, OB. 3.75-4.00 

4.75+5.00 
SALMON (per case) 

Alaska, Red, No. 1 T........27.(0-28.00 
Med. Red, 14’s ......... 500 

Pink, No. 1 23. ()0=24.00 
4.50-15,00 

Cohoes, No. 1 T.. 


Chums, No. 1 T. 

11.00-11.50 
SARDINES—PEr Case 
Calif., Ovals, 48/1 Ib., 


Tomato Sauce 
No. 1 T, Nat 1.00 
Maine, %4 Oil keyless............ $,00-8.50 

SHRIMP, 
No. 1, Pic., Small ............. 

4.50 

Large 

Jumbos 

TUNA—PER CASE 
48/14’s, Light 18,00 
Albacore, Fey., White, 
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NEWS — PERSONALS 


CANNER-GROWER CONTRACTS 


(Continued from page 9) 

inclined to make extreme demands in an 
effort to justify the existence of their 
organization. That has been the sad and 
expensive experience of the two Wiscon 
sin canners who did last year negotiate 
grower contracts with Cash Crops Co- 
operative. 

Another way in which this criticism 
can be met is by government supervision 
of the canner-grower contract. This is 
virtually what we had during the war 
period when grower contracts had to be 
approved by the U. S. Department of 
Agriculture War Boards. However, such 
regimentation in time of peace should be 
avoided, and can be avoided if canners 
will correct the situation themselves by 
offering fair and equitable contracts. 

This third way of meeting such criti- 
cism is for the canner to keep in mind 
the grower’s point of view as well as his 
own in drafting the contract. How can 
this be done? Well, one way might be 
to send a questionnaire to growers ask- 
ing their suggestions as to what the con- 
tract should contain. Or it might be 
possible to discuss the matter individual- 
ly with a few growers. Certainly the 
feldman who hears the growers’ com- 
plaints and arguments should be con- 


ATTRACTIVELY DESIGNED | 


sulted whenever the contract is revised. 
I believe that an ounce of prevention 
in this respect may be very much worth- 
while. An up-to-date, complete and equit- 
able grower contract is in my opinion 
fundamental to good grower relations. 


LANDRETH RELEASES 
BLOOMSDALE FARMS 


The D. Landreth Seed Company of 
Philadelphia announces that the lease on 
the Bloomsdale Farm at Bristol is termi- 
nated as of December Ist, 1948. The 
Company has rented this farm for many 
years as an experimental and_ trial 
grounds as well as a growing station. 

For sentimental reasons it would like 
to continue but three years ago a dis- 
astrous fire completely destroyed the 
main barn. The other buildings of wood- 
en construction have become outmoded 
and inefficient for the present needs of a 
large seed company. 

The passing of years has also taken its 
toll in the fertility of the soil which is so 
necessary for successful operations. Lan- 
dreth is making plans for a more satis- 
factory home in which to pursue its 
important breeding programs and the 
continuation of its Pennsylvania State 
Certified Tomato and Pepper specialty 
stocks. 


LITHOGRAPHING Co.INc. 
GAMSE BUILDING. BALTIMORE,MD. 
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PINAP STOCK RIGHTS 


Stockholders of the Hawaiian Pineap 
ple Company, Ltd., will vote on December 
21 in Honolulu, on a proposed revision 
of stock pre-emptive rights which would 
permit sale of unissued shares cr grant 
purchase option to officers and employees 
of the company. Another proposal would 
eliminate the authorized but unissued 
$10,000,000 worth of 400,000 shares of 6 
per cent preferred stock. It would also 
limit the capital stock to the two million 
common shares now authorized. 


STOKELY DIVIDEND 


Directors of Stokely-Van Camp, Inc., 
on November 23 declared a dividend of 
25 cents per share on the common stock 
and the 28th quarterly dividend of 25 
cents per share on the 5 per cent cumula- 
tive prior preference stock, both payable 
January 2, 1949, to stockholders of reec- 
ord December 20, 1948. 


CRYSTAL CITY INCORPORATES 


Crystal City Canneries, Crystal Lake, 
Texas, have been incorporated by O. E. 
Brookout, Warren Wagner and B. E. 
Hammond with a capital stock of $40,000. 
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BOOKS—BULLETINS: 


ROBINS CATALOG 


A. K. Robins & Company, Baltimore, 
Maryland manufacturers of canning ma- 
chinery have just received from the 
printer their new Catalog No. 900 which 
is a veritable index of practically every 
item in machinery and equipment neces- 
sary in the canning of all types of prod- 
ucts. In addition to the equipment of 
their own manufacture, that of other 
firms which they represent is also fully 
described and illustrated. The catalog, 
consisting of 256 pages, will serve as a 
valuable reference for every type of can- 
nery need and may be obtained by ad- 
dressing the company at Baltimore 2, 
without charge. 


NEW LANGSENKAMP 
CATALOG 


In its Catalog No. 48 the F. H. Lang- 
senkamp Company, Indianapolis, Indiana, 
has made a notable contribution to up- 
to-the-minute information on items of 
major equipment, accessories, and sup- 
plies used by packers of fruit and vege- 
table products. The book is not only 
complete but has been carefully arranged 
for practical utility. To the greatest 
practicable degree related items of equip- 
ment are grouped together and sequence 
of arrangement follows production use. 
Cross references are used from time to 
time to increase utility in addition to 
cross indexing. 


All types of units used in preparatory, 
processing, and handling operations for 
tomatoes, beets, carrots, corn, cabbage, 
pumpkin and other vegetables as well as 
apples, cherries, and other fruits are il- 
lustrated and described. In addition to 
the well known Indiana Line of Pulpers, 
Finishers, and Extractors, Langsenkamp 
Stainless Steel Units for cooking, heat- 
ing, storage, and hot-break processing, 
and all types and sizes of kettles, special 
attention is given to equipment for wash- 
ing, scalding, peeling, cutting, filling, 
labeling and boxing, automatic tempera- 
ture control, conveying systems and other 
major items. Copies of the catalog are 
available to operating executives and 
other officials of plants using such equip- 
ment in their manufacturing operations. 


LOCKER PLANT THERMOMETERS 


A bulletin outlining the new Bristol 
“Series 500” Recording Thermometers 
for Frozen Food Locker Plants has just 
been published by The Bristol Company, 
Waterbury 91, Connecticut. The bulletin 
T839, which describes the application of 
the new thermometers to Locker Rooms, 
Chill Rooms, and Quick Freeze Rooms 
can be obtained by writing the company. 

* 
Corned beef hash was first canned in 
1911 but was not introduced to the gen- 
eral market until 1921. 


CALENDAR OF EVENTS 


DECEMBER 6, 1948—Annual Meet- 
ing, Maine Canners Association, Fal- 
mouth Hotel, Portland, Maine. 


DECEMBER 6-7, 1948—Annual Meet- 
ing, Canned Foods Association of On- 
tario, General Brock Hotel, Niagara 
Falls Ont., Canada. 


DECEMBER 6-8, 1948—Annual Meet- 
ing, New Jersey State Horticultural So- 
ciety, Claridge Hotel, Atlantic City, 
N. J. 


DECEMBER 7, 1948—Fall Meeting, 
National Kraut Packers Association, 
Morrison Hotel, Chicago, 


DECEMBER 7-9, 1948 — Michigan 
State Horticultural Meeting, Pantlind 
Hotel, Grand Rapids, Mich. 


DECEMBER 8-10, 1948 — Annual 
Meeting, Northwest Frozen Foods Asso- 
ciation, Olympic Hotel, Seattle, Wash. 


DECEMBER 9-10, 1948—Annual Sani- 
tation Conference, Western Branch, Na- 
tional Canners Association, San Fran- 
cisco, Calif. 


DECEMBER 9-10, 1948 — Annual 
Meeting Michigan Canners Association, 
Pantlind Hotel, Grand Rapids, Mich. 


DECEMBER 9-10, 1948—68rd Annual 
Meeting, Association of New York State 
Canners, Inc., Hotel Statler, Buffalo, 


DECEMBER 14-15, 1948 — Annual 
Meeting, Ohio Canners. Association, 
Deshler-Wallick Hotel, Columbus, Ohio. 


DECEMBER 16, 1948—Annual Meet- 
ing, Minnesota Canners Association, 
Hotel Radisson, Minneapolis, Minn. 


JANUARY 5-7, 1949— Annual Can- 
nery Field Men’s Conference, Michigan 
State College, East Lansing, Mich. 


JANUARY 6-7, 1949—Annual Meet- 
ing, Northwest Canners Association, 
Olympic Hotel, Seattle, Wash. 


JANUARY 6-7, 1949—Annual School 
for Illinois Cannery Fieldmen, University 
of Illinois, Illini Union Building, Urbana, 
Illinois. 


JANUARY 8-16, 1949—National Fish- 
ing Show, Chamber of Commerce, San 
Diego, Calif. 


JANUARY 10-14, 1949—8rd National 
Materials Handling Show, Material Han- 
dling Institute, Convention Hall, Phila- 
delphia, Pa. 


JANUARY 11-14, 1949—Annual Meet- 
ing, National-American Wholesale Gro- 
cers Association, Atlantic City, N. J. 


JANUARY 14-19, 1949—Canning Ma- 
chinery & Supplies Exhibit, Convention 
Hall, Atlantic City, N. J. 
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JANUARY 14-20, 1949—Annua! Meet. 
ing National Canners Association, At- 
lantic City, N. J. 


JANUARY 15, 1949—Annual Dinner. 
Dance, Canning Machinery & Supplies 
Association, Claridge Hotel, Atlantic 
City, N. J. 


JANUARY 16, 1949—Annual Dinner, 
7:00 P. M., Old Guard Society, Claridge 
Hotel, Atlantic City, N. J. 


JANUARY 17, 1949— Annual Ban. 
quet, 7:00 P. M., Young Guard Society, 
Hotel Traymore, Atlantic City, N. J. 


JANUARY 17, 1949— Annual Meet. 
ing, Canning Machinery & Supplies 
Association, Convention Hall, Atlantic 
City, N. J. 


JANUARY 18, 1949— Fred Waring 
Show, 8:45 P. M., Canning Machinery & 
Supplies Association, Ballroom, Conven.- 
tion Hall, Atlantic City, N. J. 


FEBRUARY 7-18, 1949—28th Annual 
Canners & Frozen Food Packers School, 
Oregon State College, Corvallis, Oregon. 


FEBRUARY 9-11, 1949—41st Annual 
Convention, Ozark Canners Association, 
Colonial Hotel, Springfield, Mo. 


FEBRUARY 14-15, 1949 — Annual 
Meeting, Tennessee - Kentucky Canners 
Association, Andrew Jackson Hotel, 
Nashville, Tenn. 


FEBRUARY 15-17, 1949 — Technical 
School for. Pickle and Kraut Packers, 
Michigan State College, East Lansing, 
Mich, 


MARCH 4-5, 1949—37th Annual Con- 
vention, Utah Canners Association, Hotel 
Utah, Salt Lake City, Utah. 


MARCH 6, 1949, week of — Annual 
Meeting, National Association of Frozen 
Food Packers, Stevens Hotel, Chicago, 
Ill. 


MARCH 9-11, 1949—Annual Conven- 
tion, Canners League of California, Casa 
del Rey Hotel, Santa Cruz, Calif. 


MARCH 16-28, 1949—Food Processors 
School, Ohio State University, Columbus, 
Ohio. 


MARCH 20, 1949, Week of — Annual 
Convention, National Food Brokers Asso- 
ciation, Chicago, III. 

APRIL 12, 1949— Annual Meeting, 
Monterey Fish Processors Association, 
Monterey, Calif. 


APRIL 25-29, 1949 — Nationa! Fish- 
eries Institute, Inc., Edgewater Beach 
Hotel, Chicago, Ill. 


MAY 9, 1949—Spring Meeting, Pack- 
aging Machinery Manufacturers Inst! 
tute, Dennis Hotel, Atlantic City, N. J. 
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— WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or need 
help, or a job. Whatever your needs, you will get good results 
from an Ad. on this “Wanted and For Sale” page. The rates, 
per insertion—Straight reading, no display—one to three times 
per line 40c, four or more times per line 30c, minimum charge 
per Ad. $1.00. Count eight average words to the line, count 
initials, numbers, ete., as words. Short line counts as a full 
line. Use a box number instead of your name if you like. Forms 
close Wednesday noon. The Canning Trade, 20 S. Gay St., 
Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell from 
a single item to a complete plant. Consolidated Products Co., 
Inc., 18-20 Park Row, New York, N. Y. 


WHEN IN NEED of food processing machinery of any kind 

wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 
AT FIRST YOU CAN SUCCEED in getting good equipment 
immediately, reasonably. Stainless Kettles, Evaporators, Vac. 
vans, Cookers, Stills, ete. Drum, Chamber, Spray Dryers for 
Dehydrating, Flaking and Freezing. Dicers, Slicers, Cutters, 
Choppers, Peelers; Homogenizers, Viscolizers; Washers, Blanch- 
ers, Canning Equipment. Filters, Filter Presses, Separators. 
Mixing Equipment for Solids, Liquids, Sifters, Screeners, Pulp- 
ers, Finishers. Packaging Equipment such as Fillers, Weighers, 
Cartoners, Labelers, Casers. Complete plants for sale. Send for 
list of food equipment just out. First Machinery Corp., 157 
Hudson St., New York 13, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No, 700 cata- 
log for the asking. A, K. Robins & Co., Inc., Baltimore 2, Md. 


BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus used, rebuilt, or NEW machinery and equipment, such 
as Retorts, Fillers, Exhausters, Blanchers, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging equipment as well as Motors, Pumps, Boilers and Refrigeration 
equipment. Write for complete detailed listings. Below are a few representative 
offerings. We will be glad to place your name on our mailing list upon request. 


845I—KETTLE: New, Groen, 100 gal. stainless clad kettle, 2/3 hinged 
stainless cover, 3 legs, plug valve and pop off valve. In bomcsen ones 
50. 


erate. 
8450—VEGETABLE WASHER: Robins Jr. Rotary, exe. cond., used only 

two seasons. 235.00 
8452—STACKER: Lewis Shepard Master, model TB 73094, 144 HP motor 695.00 
8453—CAN SEAMER: Troyer Fox Automatic Can Seamer, model 9-D-S, 

with 3 HP, 3 ph. motor, 80 to 90 per min. Will handle cans up to 


2% and on order can fit unit to handle between #1 to 32%. Unit 

above average, recently completely overhauled. 
8458—EXHAUST BOXES: (2) United Walking Beam, length 10’ width 4’, 

Star Expansion Stem Control with 1” D.A. Dia. valve. Used one 

season. 
8464—EXHAUST BOX: 710 size AB transfer, 22’ long, 22 dise, 52” 

wide, line shaft drive, all metal. 425.00 


BARLIANT AND COMPANY,  Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, lll. - Sheldrake 3313 


3,275.00 


2,200.00 


In Used, Rebuilt and New Packing House 
SPECIALISTS Machinery, Equipment and Supplies 


FOR SALE—Sinclair Scott Hex-Cone Cleaner with complete 
screens for peas and lima beans; Berlin Chapman Sewer Separa- 
tor. Whiteford Packing Co., Whiteford, Md. 


FOR SALE—Adriance Model 805 D Crowner, excellent condi- 


tion, will take $750.00, possibly less for quick sale. Recently 
rebuilt by skilled mechanic. Adv. 48128, The Canning Trade. 


FOR SALE—Used Equipment at right price. 4-80 ft. Cook- 
ing and Cooling Tanks, 4 ft. wide, 2 with steel slats, 2 with La- 
Porte Mat; complete except motor drives; $1,250.00 each f.o.b. 
our plant; available June 1, 1949. 3 Sprague-Sells Stainless 
Steel Finishers, $500.00 each; without motors; available prompt 
shipment. Holly Hill Fruit Products, Inc., Davenport, Fla. 


FOR SALE—Two 80 hp. HRT Boilers, Ohio Standard tested 
for 125 lbs. pressure, excellent condition; 40,000 gal. Water 
Tower. Hammond Cannery, West Alexandria, Ohio. 


WANTED—MACHINERY 


FOR SALE—Used Machinery in excellent condition; every- 
thing needed for processing Tomatoes; Catsup; Puree; Juices; 
Green Beans; Peas; Lima Beans; and Corn. Cook Room and 
Warehouse Equipment. Write at once for quotations on equip- 
ment interested in. W. T. Howeth, 1831 N. Cameron St., Har- 
risbure, Pa, 

FO!: SALE—1 Model 300 Unscrambler with Crate Dump for 
stands round crates for No. 2 cans, with motors and motor 
drives for 220 v., 60 cy., 3 ph. A.C., complete with 12’ double 
elevat.» with motor drive. Machine never off of original skids. 
Brand new. Sampson Canning Co., Wisconsin Rapids, Wis. 
FOr SALE—350 gal. Jacketed Copper Kettle, tin lined, out- 
let 3 i: ches with stand. Price $325 f.o.b. Orange. Orange Can- 
hing Orange, Conn. 


TA. K FOR SALE—We have a new Stainless Steel 100 gal. 
dished »ottom Tank with opening in center, stand and one piece 
Cover, ‘or storage. Also can furnish portable clamp-on agitator 
ved. Other sizes available. Prompt delivery. Charles 
8. Jacobowitz Co., 3080 Main St., Buffalo 14, N. Y. AMherst 
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WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4898, The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 


FOR SALE—FACTORIES 


FOR SALE—Tomato Canning Plant well equipped for peeled 
tomatoes with Wonder cookers for 2s and 10s. Many years suc- 
cessful operation; 1000 cases daily; location Eastern Shore, best 
tomato growing section, good labor conditions. Adv. 48133, The 
Canning Trade. 
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MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 


WANTED—Non-seasonal product to pack in our modern fac- 
tory located on Eastern Shore of Maryland. Have private sid- 
ing and close to large metropolitan areas. Ship your raw prod- 
ucts in and we ship finished out. Work on narrow margin. Adv. 
48121, The Canning Trade. 


WE’LL PACK FOR YOU—Packer with 2 plants in Eastern 
Pennsylvania wants cost-plus or contract canning to fill slack 
season. Equipped for soups, vegetables, fruits, sauces, spreads, 
etc. Sizes 1’s through 10’s. Experienced labor and management 
for your own supervision. Located on own rail siding on Penn- 
sylvania R. R. main line and on U. S. Route 1. Are operating 
daily throughout winter, but can handle additional products for 
you. We’re open to your suggestions, and will work to please 
you. Adv. 48123, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Plant Manager, 20 years Manage- 
ment, Sales and Production, frozen and canned. Desires new 
connection after February first. Prefer East or South. Adv. 
48125. The Canning Trade. 


HELP WANTED 


WANTED—Fieldman by Central Wis. Pea Canner. 
giving full details concerning background, experience, etc. 
48130, The Canning Trade. 


Write 
Adv. 


WANTED—Plant Superintendent, experienced in vegetable 
canning and dry pack, good mechanical ability and able super- 
vise help. Must be willing to work himself. Excellent oppor- 
tunity for proper person. Adv. 48131, The Canning Trade. 


WANTED—A Partner to help operate a canning and saw 
mill business on the Eastern Shore. Adv. 48132, The Canning 
Trade. 


WANTED—Food Item to process from January to May. Our 
modern, sanitary plant is located in Eastern New York near 
the New York Metropolitan area. We are very flexible for 
mostly any kind of processing, especially fitted for pressing or 
pulping fruits, or vegetables and packing in No. 10’s and 5-gallon 
cans. Will work out a good deal for you. Adv. 48134, The Can- 
ning Trade. 


—SMILE AWHILE——— 


There is a saving grace in a sense of humor 
Contributions Welcomed 


A customs officer, while examining a sailor’s bag- 
gage, discovered a bottle of whiskey. “I thought you 
told me there were only night clothes in that suitcase.” 

“Right,” replied the gob, “that’s my night cap.” 


It has been suggested that when the present divorce 
wave subsides, someone should publish a ‘“‘Who’s 
Whose.” 


Betty: “I hear you’ve accepted Elmer’s proposal. Did 
he happen to mention that he had proposed to me?” 


Netty: “Oh, not specifically. He did say he’d done a 
lot of foolish things before he met me.” 


Clerk: ‘“‘“Now that you’ve seen all the blankets in the 
store, which one do you wish.” 


Lady: “Oh I was only looking for a friend, and didn’t 
expect to buy.” 


Clerk: “Well, ma’am, if you think she’s in that re- 
maining blanket up there, I’ll take it down for you.” 


Used Car Dealer: “When I was a boy, my ambition 
was to become a pirate.” 


Customer: “You’re lucky. It isn’t everyone who can 
realize his boyhood dreams.”’ 


Ben: “‘What’s the difference between a married man 
and an unmarried man?” 


Harry: “When a bachelor walks the floor with a baby 
he is dancing.” 


MORRAL DOUBLE CORN HUSKER 
With either steel or rubber 
Husking Rolls 
MORRAL CORN CUTTER 
Either Single or Double Cut 


MORRAL COMBINATION 
CORN CUTTER 
for Whole Grain or Cream Style Corn 


The fastest and easiest adjusted 
Patented machines manufactured 


Write for Catalogue and further particulars 
MORRAL BROTHERS, INC., Morral, Ohio 


CORRUGATED SOLID FIBRE 


BOXES 


Phone: Curtis 0270 


THE EASTERN BOX COMPANY 
East Brooklyn P. O. BALTIMORE, MD. 
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GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Fhisholin-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


BOILER ROOM SUPPLIES. 
L. A. Benson Co., Inc., Baltimore, Md. 


BOXES (Metal), LUG, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee. Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXING MACHINES 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 

BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Charman Company, Berlin, Wis. 
Chisholm-Ryaer Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, TIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 
United Co., Westminster, Md. 


CLOCKS, Process Time. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, fll. 
A. K. Robins & Co., Inc., Baltimore, Md. 
COILS, Cooking. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COOKING CONTROLS 


Aseptic Thermo Indicator Co., Los Angeles, Cal. 


CONVEYORS AND CARRIERS. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, the. Philadelphia, Pa 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il 
La Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. F »bins & Co., Inc., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 

CONVFYORS, Hydraulic. 

Berlin Chapman Company, Berlin, Wis. 
e isholm-Ryder Co., Niagara Falls, N. Y. 


=< Robins & Co., Inc., Baltimore, Md. 
inclair-Scott Co., Baltimore, Md 


COOKERS, Continuous, A tating. 
onan Chapman Company, Berlin, Wis. 
‘achinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Inc., Md. 


THE CANNING TRADE 


WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


COOLERS, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 


L. A. Benson Co., Inc., Baltimore, Md. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. II] 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 


Central Machine Works, Inc., Philadelphia, Pa 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS 
F. Hamachek Machine Co., Kewaunee, Wis 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 


Berlin Chapman Compeny. Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston. III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KE‘'TLES, Plain or Jacketed. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery ig Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind 
Lee Metal Products Co., Philipsburg, Pa 

A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton. Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 
F. H. Langsenkamp Co., Indianapolis, Ind 
A. K. Robing & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 


Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind 
A. K. Robins & Co., Inc., Baltimore, Md. 


POWER PLANT EQUIPMENT. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robing & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore Md 


December 6, 1948 


SEWAGE DISPOSAL SYSTEMS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H_ Langsenkamp Co., ndianapolis, Ind 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 


L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 


Serlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 
F. H. Langsenkamp Co., Indianapolis, In 
Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. II. 
A. K. Robing & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ili 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CORN SHAKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 
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WHERE TO BUY 


CORN WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. II]. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery yo Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. Ill. 
A. K. Robing & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
. K. Robins & Co., Inc., Baltimore, Md. 

Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. II] 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston Hl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston, Il. 
Langsenkamp Co., Indianapolie 

A. K. Robins & Co., Inc.. Baltimore. Md 
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SNAP BEAN MACHINERY 
BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ili 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md 


GRADERS. 
Berlin Chapman Compony. Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Tll. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., ndianapolis, Ind 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman gongeey. Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II] 
A. K. Robins & Co., Inc., Baltimore, Md 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II] 
F. H. Langsenkamp Co., Indianapolis, In 

A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., oo Pa. 

A. K. Robins & Co., Inc., timore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Phillipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ui. 
Hamilton Copper & Brass Works, Hamilton. Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind 

Lee Metal Products Co., Phillirebura. Pa 

A. K. Robins & Co., Inc., Baltimore, Md. 


THE CANNING TRADE 


PULPERS AND FINISHERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 
Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N (© 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Cuesing 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 


Eastern Box Company, Baltimore, Md. 

Robert Gair Company, Inc., New York 17, N. Y 
United Container Co., Philadelphia, Pa. 
David Weber Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 
American Can Co., New York oy, 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 


CLEANING MATERIALS, Methods, Service 
Oakite Products, Inc., New York, N. Y. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, © 


LABORATORIES, for Analysis of Goods, Ete. 


American Can Co., New York Ci 
Continental Can Co., New York City 
National Can Corp., Baltimore, Md. 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pfizer & Co., Inc., New York City. 


PASTE, CANNERS’. 


Clark Stek-o Corp., Rochester, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
& Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IN. 
< Woodruff & Sons, Inc., ord, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn 
Gallatin Valley Seed Co., Bozeman, Mont. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 


Michael-Leonard Co., Sioux City, Ia. 
& Co., Minneapolis, Minn. 
Tos 


Rogers . Seed Co., Chicago, Il 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, Conn 
Chas. C. Hart Seed Co., Wethersfield, Conn. 

. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 

©. H. Woodruff & Sons, Inc., Milford, Conn 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


WAREHOUSING AND FINANCING. 
Terminal Warehouse Co., Baltimore, Md. 
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She supplies 


health 


from these 
shelves 


And in many ways the food industry 
and Pfizer are helping her 


Today’s modern American housewife is wise in the ways of 
nutrition. The evidence is on her shelves. More and more she 
depends on recognized brand-name products containing ingre- 
dients of the highest quality. 

Pfizer’s contributions to the food industry are fine chemicals 
whose quality and purity assure a finished product worthy of 
your label. 


Citric Acid — Tartaric Acid — Cream of Tartar 


are the three most widely used Pfizer products in the food field. 
Citric Acid’s versatility and economy, for example, makes it 
one of the most acceptable of the food acids, with a wide variety 
of applications. Tartaric Acid is another Pfizer product used as 
an acidulant in jellies and desserts, and having other possible 
applications. Cream of Tartar finds use as the acid ingredient 
in baking powders, and gives the desired leavening action. 
Pfizer is one of the leading producers of essential vitamins. 
We supply millers the essential vitamins in the form of Pfizer 
Enrichment Concentrate to fortify the flour used in home 
baking. Contact us for the vitamins or other chemicals needed 
in your manufacturing processes. Chas. Pfizer & Co., Inc., 81 
Maiden Lane, New York 7, N. Y.; 211 E. North Water Street, 
Chicago 11, Illinois; 605 Third Street, San Francisco 7, Calif. 
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Hl AY THIS CHRISTMAS SEASON BRING TO YOU PEACE OF MIND 
.. PEACE FOR WHICH THE WHOLE WORLD I$ SEARCHING. 
MAY EACH OF US THRU A BETTER UNDERSTANDING OF OUR FELLOWMAN, 
SPEED THE DAY OF ITS COMING. 


ROGERS BROS. SEED COMPANY 


308 WEST WASHINGTON STREET 
CHICAGO 6, ILLINOIS 


Peas Geane Sweet 


SEVENTEEN ROGERS PLANTS SERVE 


y ‘ THE ATION & 


